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Milwaukee K”’ Fill All- 
stainless machine fills '2-pint to 2 
quart bottles at speeds from 32-145 


b.p.m. 





Milwauk 424 Fi Fills 
30-40 gallons per minute 


pint to 
2-quart bottles at speeds from 30-130 
b.p.m. 








. but why do it 
the bend way? Why not use a hammer 
designed to get the job done .. . without 
slowdowns, or extra effort? 

And why slow down a high production 
line with a filler that lacks capacity (or 
waste a high-capacity filler on a slow 
production run) when it’s so easy to get 
a Cherry-Burrell Filler that’s exactly right 
for your particular operation? 

From this complete Cherry-Burrell line, 
you can quickly spot the Filler that's 
geared to your production needs. Every- 
thing from a 2-valve, hand-operated Filler 
to a 24-valve gravity or vacuum ma- 
chine, handling all bottle sizes and 
shapes from 12 pints to gallon jugs. 

Ask your Cherry-Burrell Representa- 
tive for full details about the industry's 
most complete line of fillers. 


RRY-BURRELL CORPORATION 


427 W. Randolph Street, Chicago 6, Ill. 


FACTORIES, WAREHOUSES, BRANCHES, OFFICES 
OR DISTRIBUTORS AT YOUR SERVICE IN 56 CITIES 





CAN’T DRIVE A 
SPIKE WITH A 
TACK HAMMER ?’’ 


ia Filler Fills 6 gallon jugs 
per minute; 12-14 quarts per minute, 


NORN 


LUTHE! 








Fills 
pint to 
speeds from 24 to 


12-15 gallons per minute; 
2-quart bottles at 
30 b.p.m. 





Handles 
>-pint to 2-quart bottles. Capacities 
20 90 b.p.m. 
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Last Minute briefs... 





Milk Control Has A 
Rough Month 


Both federal and state milk control agencies 
came in for brickbats and bouquets during recent 
weeks. Basic trouble apparently is the declining 
price of Class I milk although the question of multi- 
ple quart containers is certainly a factor. 


In Pennsylvania the move of Temple McAllis- 
ter, Ohio dealer specializing in low price milk in 
Zallon jugs, to challenge the Pennsylvania Milk Com- 
mission provoked a new rash of stinging editorial 
comment. McAllister's case fell apart when he proved 
to be an evasive witness. However, the Meadville 
Tribune-Republican, still unconvinced, said, "His 
case collapsed and as a result proponents of price 


fixing are entrenched in a stronger position than 
before." 


Biggest attack on price control came from the 
Lawson Milk Company. In a major campaign aimed at 
heading off an order for the Akron market the Lawson 
firm placed large advertisements in 20 newspapers 
serving principal markets. Included in the list were 
New York, Washington, and Boston. The advertisements 
created a sensation. Whether they had any effect on 
the pricing programs is difficult to know. 


In Vermont the request by Cyril Bluto, 
Shaftsbury farmer, for permission to sell milk in gal- 
lon jugs provoked a long outburst from the Montpelier 
Evening Argus. The story was based largely on state- 
ments contained in the Lawson Milk Company advertis- 
ing. It criticized the Vermont Milk Control Board 
and said "When we criticized the evils of State milk 
controls we were sued for $100,000." 


The picture was somewhat different in Flor- 
ida where the St. Petersburg Times found much that was 
good in Florida's revamped milk commission. Said the 
Times, "If the public is not convinced prices are 
fair there will continue to be a strong demand for re- 
moving price fixing powers at the distributor's 
level. We advocate keeping an open mind for the 
present." 


Other less recent controversies around milk 
control occurred in Virginia and Texas. A bill in 
the Virginia legislature, apparently designed to 
get the city of Richmond out from under the juris- 
diction of State milk control, was killed in com- 
mittee by a 14 - 0 vote after a stormy hearing. 
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Guarded Optimism On 
Prospects for ‘54 


Bulk Handling 
Continues To Grow 


New Jersey Dairy Cuts 
Melon With Employees 


May, 1954 


In Houston, Texas the state health depart- 
ment cailed upon the city to reduceits 4 butterfat 
standard to 3.25. The action was taken as the 
result of the 1953 standards set by the federal 
government. According to Texas law the state milk 
ordinance has to follow the federal requirements. 
Tke request was headlined in the Houston Chronicle 
with the words, "Thinner Milk Here If New Law 
Prevails". 


Release by National Dairy Products Corpora- 
tion and the Borden Company of first quarter reports 
reflects a fingers-crossed hope that earnings in 
1954 may be better than the 1949 peak. Although 
competition is sharp, lower prices with margins re- 
maining about the same increase the prospects for 
healthy sales. 


The drop in the price support level on April 
l will undoubtedly have an effect on volume, The 
USDA estimates that it will move an additional 2 
billion pounds of milk. This will be reflected in 
all branches of the industry. Price declines on 
fluid milk are expected to be a minimum of 45 cents 
a hundred. 


Spot reports from several states show a 
clear and rather startling increase in the use of 
farm tanks. Washington State reports an increase of 
700 tanks during the last year. Maryland-Virginia 
Producers Association, very active in this field, 
says that they are putting in tanks at the rate of 
16 a month. Wisconsin reports approximately €50 
tanks as against 450 a year ago. Connecticut re- 
ports more than 100 new tanks on farms shipping to 
that market. Although no figures are available on 
Massachusetts and Vermont there is sharp activity 
in both states. 


Forty employees of Sunrise Dairies in Hill- 
side, New Jersey divided $9,370 among themselves 
at the end of March. The money represented their 
share in the company's 1953 profits. This is the 
sixth time that the company has shared its profits 
with its employees. The program was introduced by 
Bo Adlerbert, president of the company, in 1948. 


The money was distributed to the employees 
at the banquet. Half of the money was in silver 
dollars and half was in the form of certificates 
that can be converted into cash. The amount each 
employee received was based on seniority and merit. 


13 





SHORT TIMERS fom te Editor 





If You Know Where You’re Going 
Chances Are You'll Get There 


W' WOULD LIKE to begin by taking our hats off to the Ameri- 


can Dairy Association. We would like to do this because the 
Association has embarked upon a comprehensive study of the 
market for dairy products. Three steps in this study have already been 


completed or are in the process of being completed. These steps were: 


|. The compilation of all the known techniques, methods, de- 
vices, information, and material used in advertising dairy 
products. 








2. The testing and evaluation of this material through carefully 
conducted tests in specific markets. The purpose of this test- Heres 
ing was to find out what was good and what was not good. the 

milk 

3. An extensive consumer survey designed to find out the exact " 
nature of the market in order that the drive for greater con- coast t 
sumption can be intelligently directed. The 

; ; . signed 

This is the best thing that has happened to the dairy industry in i ie 

recent years. For the first time we know who the principal consumers milk i 

are. We know where our advertising and sales power should be di- 

rected in order to drive the per capita consumption curve upward. We Engin 

know what products are the real competition. Finally, we know what 

types of sales arguments are the most effective, the most likely to lead The 

to a sale. ; 
is bu 
steel 


For example! The fluid milk industry spends in the neighborhood 
of $40,000,000 annually advertising its product. A major portion of 
this advertising is directed at children. Advertising features babies, 
features small children, features kid radio and television shows. Yet me 
the ADA studies show that children under 15 years of age are already m 
drinking half of all the fluid milk. In other words most of the sales 
effort is being aimed at a market that is already sold. The big sales 
opportunity is in the 15 year and over group. To this group the fluid 


milk industry is devoting relatively little of its sales energies. 


$40,000,000 is a very tidy sum indeed. Properly directed, properly 
coordinated this sum could conceivably be used to develop one of the 
great advertising campaigns of our times. The American Dairy Asso- 
ciation has shown where the market lies and how to reach that market. 
The bright promise is there. It is up to the individual distributor to 
work as a part of the team so the promise may be brought to fulfillment. WO! 
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test- Here's what you've been looking for weight, rustproof, easy to keep bright 
rd. the Vendo Dairy-Vend selective and clean. Quick, positive delivery is 
milk vender . . . now in production assured by gravity feed—no vend 
‘Xact _ready for delivery to dairies from motors, switches or relays to cause 
con coast to coast. service problems. The l/ h.p. refrig- 
The Dairy-Vend milk vender is de- eration system is hermetically sealed 
signed to sell more fluid milk for . providing efficient, year-around 
| Mos you in the thousands of places where dependability. 
— milk isnt available now. 
> di- Styled for Extra Sales Appeal 
We Engineered for Simplicity of Operation 
what and Maintenance Dairy-Vend’s clean, streamlined 
lead lines represent the ultimate in eye 
The complete vending mechanism appeal. Its colorful point-of-purchase 
is built of aluminum and _ stainless sign commands attention . . . and 
— steel . 2 . making parts light’ in sells. 
n of 
ibies, 
Yet SPECIFICATIONS 
eady 
sales © CAPACITY—Vends 210 '/, pint or 1/3 quart car- e DIMENSIONS—Just 18 inches deep by 32'/, inches 
sales tons. Optional conveyors will permit vending of 165 wide. Stands 773/, inches high. 
fluid pint cartons. 
e COINAGE—Combination coin mechanism for 10c, 
e SELECTIVITY—Offers the choice of three selections: llc, 12¢ and 15¢ operation. Equipped with National 
iil milk, chocolate, orange drink, etc. electric coin changer. 
erly 
the 
| (SSE2R THE VENDO COMPANY 
rket. 
rr to DAIRY DIVISION e 7400 EAST 12th STREET « KANSAS CITY 26, MISSOURI 
lent. WORLD‘S LARGEST MANUFACTURER OF AUTOMATIC MERCHANDISING EQUIPMENT 
view May, 1954 15 
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AMR’s 
Report on 


PEADY INCREASE in surpluses 
of fresh dairy products over com 
mercial channel demand features 
as the Spring 
The 


result, a mounting flow from the coun 


the marketing picture 


season moves along. inevitable 


trys butter, cheese and nonfat dry 
milk solids plants into already heavi 


ly overburdened governmental hands 
Current and prospective experience 


follows the anticipated pattern 


Flood of late March production to 
USDA 


industry 


and extremely sharp cuts in 


inventories before support 
prices fell, created deep holes in all 
trade supplies. It checked 
the April fresh 


make. Sharp retail price slashes—some 


likewise 
momentarily early 
below wholesale levels—plus a broad 
publicity barrage, gave a definite fillip 
In addition, a 
the 


ernment’s transition period purchase 


to consumption, some 


What beneficial factor was FO 


resale plan. 


These influences combined to afford 
relief 


burdensome surpluses. 


temporary from immediately 


Respite, how 

ever, proved short-lived indeed. 
Later April has seen production ex 

with continuous 


Holes in 


facturers’ and distributors’ supplies 


psthiston resumed, 


gains over last vear. Tan 


filled up tairly quickly. Consumption 
spurt subsided to a general level only 
former volume on 


moderately above 


butter; uncertainly above on cheese 


not appreciably greater on nonfat dry 
milk. 
No 


home for excess supplies among. pri 


important help in’ finding a 
vate storers has come from butter in 
terests. Probably even less from the 


milk And 


only variably among the cheese opera 


nontat dry solids group. 


lors. 

Thus once more the familiar yoke 
of surplus tightens on the industry’s 
shoulders, with nothing to ease the 
strain except’ Uncle Sam/’s supports 


Major open wholesale market prices 
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By GORDON URNER 


the Markets 


On 


dipped to, on 
with the 


probably will 


bit 


all three key milk products have 


close to. 


new support levels. 
sag, on the average 


further. 


relationship 
They 


al 








STATISTICS AT A GLANCE 
Credit 


tion price support program loans 


Commodity Corpora 
and inventories Feb. 28 amount 


ed to nearly 6.3 billion dollars. 


Dairy products included in 


the February 28 inventory: 


Butter 306.9 million pounds 
Cheese 289.5 
Dried Milk 517.5 


Costs of these products were: 
Butter — $206,561 000 
$117,389,000 
516,000 


Cheese 


Dried Milk—$86 


For the ‘Crop year 
Mar. 31 54, CCC 


chases of dairy products totaled: 
Butter 375.4 million pounds 
Cheese 371.0 
Dried Milk 668.6 
Additional transactions under 


DA-112 


Apr. 1°53 


support pur 


the purchase-resale 


program, Mar. 17-31 
Butter 5.1 million pounds 
Cheese 92.3 


Credit 


lion support purchases for the 


Commodity Corpora 


new “crop year commencing 
April 1, 1954, stand as follows 
up through April 27 
Butter 10,528,000 Ibs 
Cheese 6,997 ,800 
Dried Milk 29,519,000 
Sales back to the industry 
under DA-1LO7 
Butter, Apr. 6-12 948,830 Ibs 
Cheese, Apr. 6-27 7,841,068 
U. S. Butter Production Comparisons 
USDA Figures Pounds 
Total 1953 (prelim 1,424,940,000 
1952 1,188,170,000 
1947-1951 avg 1,308,182,000 
Jan.-Mar. 1954 (prelim 376,670,000 
1953 331,545,000 
1948-1952 avg 274,969,000 


Jan.-Mar. increase over 1953, 14% 
1948-52 avg., 37° 
U. S. Cheese Production 
USDA Figures 


; over 


Comparisons 
Pounds 


Total 1953 (prelim 974,240,000 
1952 849,818,000 
1947-1951 avg 897,708,000 

Jan.-Mar. 1954 (prelim 229,520,000 
1953 197,185,000 
1948-1952 avg 166,435,000 

Jan.-Mar. increase over 1953, 16%; over 


1948-52 avg., 38 








Aprils How to USDA built up to 
12.3 million Ibs. of butter, 7.‘ 
Ibs. of million Ibs 
of nonfat dry. Current rate of sale to 


the better than 


) million 


cheese, and 33.6 


government averages 
1.5 million Ibs. daily on butter, over 
| million Ibs. on cheese, and nearly 
> 

>. the 


these 


5 million Ibs. on 
Further 


more than likely. 


nonfat dry 


increases in rates are 


At this writing the wholesale price 
picture looks like this: 
572 58K 


York; 56%e Chicago; 574@58k« 


Top grade butter New 


San 
Francisco. 

Eastern chain store retail prices now 
stand largely 65(4 67c, some down to 
63c, with independents 65( 70c¢ and 
in many cases higher. 


Fresh cheddar cheese 31%(a 32ke at 


Wisconsin primary markets. 


Nonfat dry milk New York basis 
l4(a 164ce for spray, Il@l5%e_ tor 
roller. 

Dry whole milk New York basis 
2914 35¢ for spray. 

Fresh 40% cream, eastern markets 
outside New York City, $23.50@ 
$25.00 per 40 qt. can, with New 


York City inspected held far up under 
$35.00. At the latter 
price it’s not hard to see why Mt and 
Mrs. New York City 
heavy hand in pouring cream in fruit 
the coffee 


oO oO oO 


its controls at 


» Ui 
arent using a 


and cereal bowls or cup 


SDA officialdom continues to 
struggle with the problem ol 
whittling down its vast stocks 


of dairy products without harmful ef 


fect on commercial markets here 01 
abroad. The problem is, of course 
further complicated by the tide ot 


“new crop” surpluses now setting in 
lirst was at the opening ol 
April. USDA then launched a Spring 


drive in cooperation with the industry 


step 


to boost dairy products consumption 


in which efforts will reach a_ crest 
Please Turn to Page 86 
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You are looking at three alert dairy leaders who are harvesting exciting new “bulk” 
sales by packaging their cottage cheese in specially | 
printed Lily* Tubs. (2, 3, 5 & 10 Ib.) 

They are but a sample of the industry leaders 


















coast to coast who have discovered the vast sales 
potential of this “new way to sell”. . . and are making it 
pay-ff every day. In addition, they're getting the 
_| finest possible brand identification. 
Know the full story on this modern way to 
‘| merchandise. We'd be glad to send samples, 
details and “proof” of results. 
Why not take a moment 


and drop us a note? 
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PRODUCTS AND 


PROBLEMS 






W. S. Rosenberger and V. Il 
Nielsen, both Assistant Professors 
of Dairy Industry at lowa State 
College, are conducting each 
month in’ the “Review this 
question-and-answer department 
on problems which develop in 
dairy products manufacture 

Readers should submit. their 
questions directly to either Prof 
Rosenberger or Prof. Nielsen 
Department of Dairy Industry 
lowa State College, Ames, Lowa 


QUESTION—We are having trou- 
ble with our cheddar cheese 

The body is weak, and some of 
the batches contain gas or pin 
holes. 


An off flavor usually develops in 
the lots containing the gas or pin 
holes. It is a flavor that is difficult 
to describe but is very unpleasant. 


We will appreciate advice as to 
the causes and remedies for these 
defects. 

Cheesemaker, lowa 


ANSWER-—It is) difficult to) make 
recommendations when we do_ not 
know what quality milk you are us 
ing nor the exact manufacturing pro 
cedure. However, we shall make son 
general Comments and suggestions 
which we trust will aid you in elimi 


nating vour difficulties. 


Weak body in cheddar cheese may 
be caused when there is more than 
the usual amount of fat present in the 
dry matter in the cheese. This condi 
tion can usually be detected if ther 
is a tendency for the cheese to be 
come greasy or oily when it is pressed 
or rubbed for a few moments between 
the thumb and fingers. The remedy 
for this condition would be to adjust 
the fat to casein ratio in the original 


milk to 1 part fat to 0.7 parts casein 


Weak body, however, is most com 


18 


monly associated with excessive mois 
ture content in the cheese. Excessive 
moisture content is indicated when 
the body is weak or soft when fresh 


ind sticky, pasty when aged. 


Excessive moisture may be caused 
by one or a combination of the fol 
lowing: an unusually high fat content 
in the milk that delavs firming of the 
cheese; insufficient heating of the curd 
or heating too rapidly; lack of acid 
development during the making pro 
cedure; incomplete removal or elimi 
nation of whey from curd; incorpora 
tion of water by washing or soaking 


the curd. 


Any one or a combination of the 
following measures may be employed 
to correct the trouble. Although, it 
usually is not necessary to employ all 
the controls indicated, for the result 
ing cheese might contain too little 
moisture. Necessary corrections can 
frequently be discovered by carefully 
checking over the manufacturing rec 


ords of the faulty product. 


The following are some preventive 
measures and remedies for excessive 
moisture content. 

1. Setting the milk 


\ faster rate of acid develop 
ment may be accomplished by us 
ing more starter and ripening the 
milk for a longet period of time. 
Then the curd mats be cut sooner 
or while it is slightly softer than 
usual. The curd may be cut into 
smaller cubes either by using 
smaller knives or by recutting with 


the vertical knives 


Heating the curd 


The temperature may be raised 
more slowly than usual and a high 
er final temperature employed. It 
is best not to exceed 104° F. if 
lack of acid development has oc 
curred, for higher temperatures 
may delay the action of the starte: 


organisms. 


Dipping the curd. 

It is best at this point to de 
velop maximum acid which will 
still permit the manufacture of 
sweet cheese. The curd Whay be 
stirred vigorously when the whev 
reaches the level of the settled 
curd; however, excessive stirring 
at this point may interfer: wit 
the proper matting of the curd 
The last of the whey should be 
removed promptly without illow 
ing any of the curd to remain it 
the whey which may have accu 
mulated at the low end of the vat 
The curd should be kept in thir 
lavers before packing. In fact, the 
depth of curd may be as little as 
1” if the vat is large enough t 
spread out the curd. When pack 
ing, the curd may be cut into smal 
blocks the size of building bricks 
if necessa’ry, s| he bloc ks should b 
turned often but not piled during 


, 
the cheddaring operation 


Milling the curd. 


It is important that the curd be 
kept warm. Milling may be don 
early if acid is fully developed 


Please Turn to Page 90 
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Pours Freely 


rhi\ be 
» whey 
settled 
stirring 
e with 
; curd 
uld be The glass bottle doesn’t leak, can’t crush and pours 
allow freely. These are important facts for both the grocer 
rhidddi Un 

pane and the consumer but most of all, they are 
he vat important facts for your dairy because: Leakage 
- oe is a waste that can drip away many dollars of 
ict, the 
ittle as 
ugh to in normal usage the bottle can be used again and 
i pack 


0 small 
Lasteles cuts container costs and boosts your profits. Pours 


your profit. Because you can’t crush a glass bottle 


again — thirty times is the average. This trippage 


MILK IS BETTER 


mild b freely, means that, in every way, Milk is better in 
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Response to an advertising campaign is often confused with 
sales effectiveness. These two pictures illustrate the tremendous 
response that the campaigns can generate. The big question is 
z “ whether the people these responses represent constitute a worth- 


while market and whether the sales message used was effective 








40 Million Dollars Worth of Advertising 


What Does It Do For Sales? | 


By NORMAN MYRICK 





The fluid milk in heartedly not because they ex our advertisement.” I have talked 

dustry spends annu pect any results but because it with advertisers, media salesmen, ad 

é l, . ally somewhere be is “the thine to dow It is a vertising agencies, and sales special 

We ia 

tween > oand 10) sort of keeping up with the ists. | have vet to find any device or 

fealiahe million dollars for Joneses svstem used to measure the actual 
advertising. This is : sales impact of an advertising pro 

e } Dealers who use advertising in 

exclusive ot the Gram. There are any number ol 


order to keep their name befor 

money spent by the ; methods for determining readership 
the public and as a coodwill 

of 


American Dairy Association and the or size of audience But. outsice 


builder. 
National Dairy Council. On a per dol fairly claborate and expensive con 
the t Dealers who understand adver 


lar of sales basis, according to sumer surveys, there does not appear 


Milk Industry Foundation, this tising and use it efectively as a to be any practical method of meas 


Oo ' . ] 
amounts to .S4 of a cent. significant part of their over-all uring the sales that accrue from = an 


sales program vive oO ‘ “ve . 
eT ae ee a a oe ilvertising program. Even the sum 
much is not known, is brand name Unfortunately the first three groups veys tend to be inconclusive. It is lit 
promotion or goodwill advertising are by far the largest. The last group tle wonder, therefore, that milk dis 
is rather small, rather. select tributors are often lukewarm or skep 


Some of it is very good. A large part 
fj hle tically resigned to spending hard 
oF it is worthless. Direct results from ulvertising are i 


R earned money for something that mia 
difficult to demonstrate This fact 


Phere are four distinct groups that or may not produce results. 


one quickly discerns in any excursion more than anything else accounts fon DAI 


into the fluid milk advertising. These the failure of many dealers to de \ further deterrent in the way of | 
groups are: velop effective advertising programs good advertising is a lack of under 
Again and again one hears the re standing of what advertising can and 
1. Dealers who do not do anv ad ss 
; mark, “Yes, we advertise but cannot cannot do, plus a serious dearth of 
vertising. 
put our fingers on a single sale that knowledge concerning markets, efte¢ 
2. Dealers who advertise halt we can sav was definitely a result of tive media, and effective use of media 
20 American Milk Review M 
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DALE SHOWERMEN, 
Plant Manager of LOUD 
& JACKSON DAIRIES, 


Jackson, Michigan chooses 


DREW ALL PURPOSE CLEANER No. 7 


During the past several years we have tried many dairy cleaners 
and have found DREW No. 7 to be the most effective for general 
plant cleaning. We have been using DREW No. 7 for the past 


three years.” 
Dale Showermen 


One look at Loud Jackson’s modern up-to-date plant shows “‘on the toes management” at its 
best. We’re mighty pleased All Purpose Cleaner No. 7 has served Loud Jackson so well. 






DAIRY AND SPECIAL PRODUCTS DIVISION 
E. F. DREW & CO., Inc. EX 
PRODUCTS 
15 EAST 26TH STREET NEW YORK, N. Y. 
New York - Chicago - Philadelphia - Boston - Boonton, N. J. 
May, 1954 21 





This Junior Achievement group is spon- 

sored by Borden’s. As a goodwill builder 

and public relations device it is an effec- 
tive instrument 


Despite the very respectable sum 
spent in advertising fluid milk the 
general result is disappointing. Most 
of the money Is spent without any 
basic factual knowledge of the mat 
ket. Dealers do not know who they 
should reach, how they should reach 
them, or what to say when they do 
reach them. It is largely a matter of 


guesswork. 


Advertising does have an impor 
tant place in the sales program. It 
can and has produced remarkable re 
sults. But it must be good advertis 


ing aimed at the prope! people 


Advertising is a sales tool, one of 
several good sales tools. It is not par 
ticularly effective by itself. It can be 
very effective when used in support 
of other sales tools such as point of 
sale material and the route salesman 
Its primary function is to plant an 
idea. It does not consummate the sale 
all by itself. It establishes an- inte: 
est. It is the job of other members of 
the sales team to exploit the interest 
and develop it into a sale 

There are, of course certain mn 
stances and certain special OCCASIONS 
when the advertising alone does nea 
lv all of the sales work. This is most 
Clearly illustrated by the “clearance 
sales,” “fire sales” and similar bargain 
propositions that are used so exten 
sively by department stores. In the 
dairy industry the nearest counterpart 
to this type of selling are the “spe 
cials” and special event items. Cot 
tage cheese during Lent, a ‘special’ 
These el 


forts, worthy as they are, should not be 


on buttermilk are examples 
lowed to contuse the issue 
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Lake-To-Lake Cooperative in Wisconsin 

used member's silos to present a sales 

message. This message offers a reason 
for using dairy foods. 


The interest which advertising de 
velops may be either one or both of 
two kinds. It may be an interest in 
it particula brand or it may be inte: 
est in the product where there was 
no interest before, or it may be a 
combination of both The first kind 
of interest is the one that most dealers 
seek to create Advertising aimed at 
creating this type of interest does not 
increase milk consumption in the mai 
ket. If successful it merely attracts 
more customers to a particular brand 
than to other brands. It is, however, 
the simplest kind of interest to create 
and the one that on the surface at 


least pavs off the best 


Let us sav that in a given market 
13 per cent of the people will drink 
milk. This is a figure established by 
the American Dairy Association as the 
per cent of the national population 
that are milk drinkers. Milk distribu 
tors want to get their share of this 
market 


be sold on milk. They merely have to 


These people do not have to 


be sold on a particular brand of milk 
Phat is the reason why dealers are 
willing to spend money in order to 
keep oul name be tore the public ‘ 
in order to “build goodwill,” in order 
to make people “brand conscious.” It 
does not increase the total volume of 
milk sold in the market It does in 
crease the volume of milk sold by 


successtul advertisers 


Phe advertising pita h is built 
wound such ideas as superior quali 
ty, better equipment, higher sanitary 
standards, lower prices, better service 


vomore convenient packaging 


Children are the greatest users of 


California has enlisted Charlie McCarthy 

and Edgar Bergen for June Dairy Month 

promotion. They are certain to build a 
large audience 


milk The American Dairy 


tion hats found that children under 


Assoc hat 


fifteen vears of age drink half of the 
Huid milk sold in the United States 
One quarter of the population con 
sumes one half of the milk. A major 
portion of milk advertising is aimed 
at this group. The advertising does 
not make children drink more milk 
the statistics show that they are al 
ready drinking about all they can 
hold. What the advertising does is 
to attempt to persuade the kids that 
they should put the pressure on Mom 


to buy a particular brand of milk 


Ask the kids in Detroit what the 
magic words are. They will tell vou 
lhe words are the product of a good 
television show sponsored by t ver 
successtul firm selling milk in th 
wuuitomobile capital. The Sealtest cit 


cus, the Norris Auction in Minneap« 


lis, the Tiny Tawker promotion in 


California, the Uncle Dan show in 
Des Moines are all programs timed 
at kids with the payoff expressed in 
terms of new customers but not neces 


sarily new milk drinkers 


There is nothing wrong with this 
approach. It is sound business to get 
more Customers in order to create that 
volume so necessary to efficient opera 
tion Furthermore it promot S COM pe 
tition which, although it occasionally 
degenerates into a price war, on the 
whole results in better milk, bette: 


service, and increased efficiency 


It can be shown fairly conclusivels 
that those firms which have most 
successtully created an interest and 


eventually a favorable attitude toward 
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Capped—sealed! With 
just one impact, the Seal- 
Hood capper readies your 
bottles for market. And 
the capper never touches 
the bottle top. 
















Production savings. You have no need for a 
separate hooder. Single-operation Seal-Hood 
does it all 


This means your workers do more in less time. 


caps and seals —in one fast motion. 


Breakage savings. With single-operation 
Seal-Hood. profit-cutting “second-operation” 
hottle breakage and milk loss are eliminated. 
Your milk gets sure protection from dairy to 
thanks to Seal- 


Hood's long-skirted closure. 


doorstep 











And because the full closure 





SEAL-HOOD 
OFFERS 
TRIPLE SAVINGS 









snaps snugly on and off in home use, your milk 


stays sanitary down to the last drop. 


Maintenance savings. Qur standard Seal- 
Hood lease includes complete maintenance by 
our trained service mechanics —at no extra cost 
to vou. Run-down or damaged parts are quickly 
replaced. Smooth eflicient machine operation is 
assured. Get the full story on how Seal-Hood 
and Seal-Kap closures can help you save. Today, 
write to us for all the facts —or ask to have our 


representative call at your place of business. 






*Trade-mark Reg. U.S. Pat. Off 


SINGLE-OPERATION 








Availability is a prime element in consumption of dairy foods. 

Dispensers offer a method for making milk readily available. 

Secretery Benson has installed vending machines in the Depart- 
ment of Agriculture in an effort to increase consumption. 


their name have been the firms th 


have CX} rienced the most substantial 
growth in the last 15 vears. Now it 
must alwavs be borne in mind that 
these firms did not rely upon adver 
tising alone. Thev had a good. solid 
sales program from sales training and 
quality control to point of sale pro 
motion. But in this sales program ad 
vertising had an important part 

Most of these firms spend more than 
twice as much as the .S4 cents pel 
sales dollar shown as the aver ive CX 
penditure in the Milk Industry Foun 
dation study. [| found that the really 
successtul advertisers, those with a 
definite pattern of growth spent BY 
tween 1.5 and 2 cents out of the sales 
dollar for advertising 

Phese firms were using many types 
of media for reaching the public with 
their brand message. The most popu 
lar types were radio, television, and 
newspapers. Other media used wer 
calendars, billboards, truck posters 
taxi signs, and car or bus cards 

No particular sales message ap 
peared to be more effective than an 
other in’ brand advertising The im 
portant clement was popularity of the 
program A very successful) firm = in 
2 routes in 
1938 to over 60 routes in 1954. This 


the midwest went from 


firm has used radio extensively Kon 
several vears the firm had a show 
called “Tuno 


similar to bingo cards with about two 


Listeners had = cards 


hundred songs indicated on them. At 
the radio studio a series of the songs 
would be plaved. Listeners would 
place a counter on the square On thei 
card that corresponded to the tune 
being plaved. When thev had enough 
squares covered so that they spelled 
out “Tuno” they called the radio sta 
tion, 
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Phe response was terrific. Radio 


tation officials told 1 that the vol 


ume of calls was so great that on sev 
eral occasions fuses were blown. at 
the switchboard. Cards were distrib 
uted by stores and by routemen. Many 
i new store account was ope ned when 
the storekeeper asked for this particu 
lar brand of milk in response to cus 
tomers who were on the point of us 


ng another store where they could 


get TUNO cards 


Phe point is that these people wer 


not so much interested in the milk as 
they were in the game They wer 
going to buy milk somewhere in any 
Case rhe sponsor of the program had 

good product it a competitive price. 
Phe public liked the radio program 
and thev gave the Sponsol their busi 


HSS 


Vhis program Was successful pro 
Wie I spent, ( ther 


ulvertisers attempting to achieve the 


cram. It was mone 


same results, have fallen flat on thei 
faces. The failure was due to kind of 
idvertisements that they used. One 
id in particular comes to mind. It 
Was a newspaper ad that said, “Sate 
Milk Since 1S97. It was not an at 


tractive ad. The messag 


Was pract 
cally meaningless in this age of pub 
lic and competitive 


sanitary require 


ments. The net result. as one might 


expect, was worse than nothing. — It 


cle velop dia inti-advertising state of 


mind in the distributor which was 
good tor his competitors but was not 


vood for his Louisine SS 


Brand advertising then. the most 
overwhelming, popular tvpe of ad 
vertising in the milk business, is pri 
marily a goodwill building effort. Ra 
dio, television and new spapers are the 


most popular mediums The sales 


The well attended Gundlach clinics are activities designed to 

increase advertising and merchandising know-how. This picture 

shows a group of industry men examining advertising material 
displayed at the most recent clinic 


message is designed to sell the brand 


ither than the product. Now ther 


is a second type of interest that ad 
vertising can create. It has bee 
talked about a great deal but has 
been given precious little support in 
practice. That is interest in the prod 
uct itself, what it is, what it can do 
what satisfaction it can give. It is 
this area that producer groups are 
attempting to develop through the ad 
America 
Dairy Association. This is the tvpe of 
interest that the National Dairy Coun 


cil is trying to create through its pro 


vertising program of — the 


vram of nutrition education. It is 
what Secretarv Benson is talking 
thout when he calls for a better sell 
ing and merchandising job in the in 


clustry. 


This type of advertising is aimed 
at expanding the total market. [tis 
concerned with persuading thos peo 
ple already drinking milk to drink 
Pore and persuading those who Wsec 
little or none to become milk drinkers 
It is, in short, designed to sell milk 


rather than swap customers, 


In order fon i sales program to 
be successful three things must be 


known These three things are 


1. Who is the market? 
2. How can thev be reached most 
ctlectively? 
» What is the sales argument most 
likely to influence them? 
Phe classic expression of futile sales 
eflort is the old saw about selling re 
Eskimos cre 


not good prospects for refrigerators. 


frigerators to skimos. 


Obviously money spent for advertis 


north 
Where 
should the monev be spent? Where 


ing refrigerators in the fat 
would be money wasted 


is the market for refrigerators? Simi 
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INTERNATIONAL Model RA-140. 


available with enclosed full-lengtt 








adjustable angle-iron racks 


/ 








from dairy to doorstep 


When INTERNATIONAL Trucks with Merroerte bodies are 
put on retail milk routes, delivery costs go way down. LOOK AT ALL THESE EXTRA-VALUE 


FEATURES ... THEN COMPARE! 


One reason is because these INTERNATIONALS are special- 


ized for milk delivery, and combine big payload space Four 115-inch wheelbase chassis models, body 
with features that speed deliveries, save driver time and capacities from 25 to 65 square bottle cases 
energy. They are easy to load and unload—easy to get into Ample payload space. Two seven-foot Metroettt 


and out of—easy to park and maneuver—easy to ride in body styles. Body width 70 inches. Specially d 
ind drive signed, corrosion-resistant floor 
New driver convenience. Headroom 78 inches in 
Another reason—and a big one—is that body, engine, and wide working aisle. Low stepwells. 38-inch rear 
chassis are built to provide utmost economy and long life doors. Sliding front doors standard, folding door: 
.. designed with famous INTERNATIONAL Tough Job en- optional. Superb visibility. Shortest practical turn 
ing angle 
Real Driver Comfort. New springs. New shock ab 
sorbers. Foam rubber driver seat, turns forward 


gineering to give you dependable day-after-day operation 


at minimum maintenance and operating cost. 


INTERNATIONAL Trucks with Merroette bodies have the for unloading or loading from left side 
same multi-stop engineering that has made INTERNATIONALS New Savings. Hi-tensile steel body construction 
throughout. New downdraft carburetor for greate1 


with Metro" bodies the multi-stop leader for 16 straight 
operating economy. New cushioned disc clutch for 


years. See your INTERNATIONAL Dealer 3ranch for f 
s. See your INTERNATIONAL Dealer or Branch for full longer life, smoother operation 


details and a demonstration. Time payments arranged. 


INTERNATIONAL HARVESTER COMPANY # CHICAGO 


fe nternational Harvester Builds MCCORMICK" Farm Equipment and FARMALL ® Tractor Motor Trucks... Industrial Power... Refrigerators and Freezer 


Better roads mean a better America 


INTERNATIONAL TRUCKS 


“Standard of the Highway” 
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The spectacular success of baby food in glass jars is another 
example of the many food products that have benefited 


from the marketing advantages of glass 


This chart shows the increased use of glass containers 

today more than 242 times the base period 1935 
1939. Last year the industry made more than 106 
new glass containers per capita And because many 
glass salespackages are re-usable, the units of prod- 
uct consumed averaged 454 for every man, woman 
ind child in the U.S. 


American Milk Review Ma' 











iew 











sei 


and MORE — 


Ei 


- 


products are 
packaged in glass 


for reasons dairymen 


have long enjoyed 


ee BABY FOOD, one of Mrs. House- 

wife's most serious purchases, has stead- 
ily reflected the trust consumers place in 
glass. In 1939, only 13% of baby foods were 
packaged in glass. At the end of 1952, 61% 
came in glass... completely revolutionizing 
baby food packaging in just 13 vears! And 
the total amount of processed baby foods 
quadrupled during this period. 


Seventy-three billion units of product are 
delivered to consumers in glass salespackages 
annually —more than double the number of the 
next largest rigid container. 


DURAGLAS CONTAINE 


AN (1) PRODUCT 


May, 1954 


Glass is the right container for Dairy Products 


because — 


@ It shows contents attractively and honestly 

@ It’s convenient to use... store... reseal 

e It tells at a glance how much is left 

@ It never leaks ... protects delicate flavor 

And glass combines these advantages with the 

unequaled economy of the returnable bottle 

to protect the products and earnings of the 

dairy industry through economical trippage. 
For the finest of all glass containers, order 

Duraglas containers today. Our nearest branch 


office is at vour service. 


Owens-ILLINoIs 


GENERAL OFFICES 


RS 


* TOLEDO 1, OHIO 
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larly the question must be asked about 


milk. Where is the market for milk? 
Who are the people that offer a po 
tential market? How can thev_ be 


reu hed? \\ hat sales appro a hi should 


be used? 


fluid mill 
the answers to 
Now. the 


Association has 


Until six months ago the 
industry did not know 
these questions. 


Dairy 


aunswers 


America 


prov ided the 


On the 
three large markets, Rochester 
York, Kansas City, Missouri 
State of Washington, on the 


basis of careful te 


sting i 
New 
and the 
bstsis ol 
a careful study of all forms of adver 


tising, promotional, and sales mate 


rial, and finally on the basis of a com 


prehensive consumer study these fact 


have been ascertained 


1. More 


consumed in the 


than half of the fluid mill 
United States 
children under 
These children 
cent of the 


other 75 per 


Is consumed bv 


15 vears of age. 


constitute 25) per 


The 


cent of the population CONSUMES 
) 


25 per cent of the fluid mill 


population 


On an average day milk con 
sumption among that 75 per 
cent is as follows 
Ave ¢ drinking 
15-24 vears 60.00 
23-34 vears A7T.00 
35-44 vears 12.4 
15-54 vears x74 
39 vears and over 37.4 
Average of all ages 13.7 
3 On the average dav more men 
than women drink milk to som 


extent. 


| Milk has its oreatest popularity 


at Junch and supper. 


5. Milk is the 

mon beverage in the adult diet. 
with the 
per cent of the adult popula 


second most com 


Beverages 


consumed, 


tion drinking, are as follows 


Cofttee ee. Ob 
Milk 13.7% 
Fruit juices 38.8% 
Soft. drinks 23.0% 
Beer and ale Pee) ey 
Flavored milk .... 1.4% 
Milk drinks . 3.09% 


These facts were set forth in a sin 


vev of consumers conducted by Al 
fred) Politz Research, Ine. for th 
American Dairy Association. The 
show that the most promising field 
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for expanding Huid milk sales is the 
adult market. They 
the competitor to beat. 
breakfast 


sales 


show cottee as 


Thev show 


and in between meals as 


opportunities 


These facts establish the target. The 


next question is what to shoot with. 


rhe 


has found 


Dair\ 


television, 


American Association 


radio and na 


tional magazines to be the best in 


struments. By using the appropriate 
program ol the 
three 


ADA to reach any 


appropriate magazine 


enabl 
tvpe of 


these types of media 


partr tila 


audience they wish. ADA is currently 
using family tvpe programs on radio 
ind television, the Bob Hope show 
on radio and the Sob Crosby show 
on TV, and women’s and adult mag 
AZINes 


Having found the 


target. having 


selected the we and 
for bullets. 


t large audi 


pons the next 
kev question 1s what to use 


It is not enough to have 


ence In itself the size of audience 
is not a promise of sales. It is what 
is said to the audience, what kind of 
sales me ssage that is delivered that 
drives the sales curve upward. Fon 


example, the manufacturers of a well 
known brand of tooth paste sponsored 
ih equally well known and popular 


Che audi 


ence rating on this show was excellent. 


radio show a few vears ago. 


It was a top drawer show. Yet sales 


of thi 


crease, 


sponsors product did not in 
Indeed, they declined slightly. 
Naturally the sponsor wanted to know 


hv. He had a good audience. He 
had a good product. What was the 
matters 

\ study of the problem showed 
clearly that the trouble lav with the 


commercial Ol sales 


The 
the things that 


message. 
messace did not say 


it Was 


necessarv to sav in order to 


sell tooth paste 


This ¢ xample 


milk 


\ state association has cre 


applies to the 
business 
ited a 


purpose S 


sum for advertising 


other 


sizeable 


Among things the, 


are using are bumper cards with the 
“Drink More Milk Much as 
we endorse the effort. we cannot but 
] 


message 


be disturbed with 1 message. It 


t 
just won't sell milk. People buy goods 


w services because the purchasc will 


satisfy a want or need Chev do not 
buy without a reason. The 


Drink More Milk’ 


It does not suggest a 


idmonition 
presents no reason 
need that 
satisfied by the purchase 


‘Drink More Mill 


will 
| It merely 


SUVS 


Again We must turn to the Ame 


ican Dairy Association. 


Aware of the 
great importance of the sales mi 
ADA set about finding the right 
They 


people would belie Ve 


re 


bination. 


wanted messag 
and that ruled 
suggest a need that could be sat fied 


rhe Association found four whicl 


ae) 
duced results in actual market. trials 
These fou re 
I. The diet approach. This was 
incorporated in an ad ynilt 
around — the messadce Lose 
Weight On High Protein Milk 
Diet. 
+9 The soothing influ Hi ol rill 
The message here was “Tired? 
Restless? Worried? Relax With 
The Milk Habit. Drink 3 Glasses 
Every Dav.” 
3. Closely allied with number two 


was the 


of milk. 


sleep induc ng quality 


This idea was devel 


oped — into the slogan ‘Sleep 
light Tonight—Feel Right To 
morrow.” 

t. Phe general health building 
character of milk. The mess 


age asked the question “Would 
You Believe 3 Milk 
A Dav Can Do So Much For 
You?” 


( slasses of 


Now these sales me SSages are good 


because thev offer solutions to definite 
personal 
health 

ment of the population that uses fa 
milk than it 
quently offers a potentially large mar 


ket. 


woblems: sleep, weight 
| | 


Thev are aimed at a_ seg 


less should and const 


Furthermore these messages 


have been distilled from many exact 
ing test runs. Finally, they are mes 
sages that have a high degree of 
“believabilitv” and are supperted by 


recognized nutritional authority. This 


is advertising at its best 


The dairy industry has not suffered 


lack of 
estimated 70 


annually 


from advertising mone. Ar 


spent 


dollars IS } 


milk 


suffered from 


million 
idvertising and milk 


Nor has. it 
effort on 


produc ts. 
lack of 


groups, state 


enthusiasm Low 
issocl ition S 


and national 
spent tim 


have all 
idvertising and promoting 
What the industry | 
lack of know-how 


coordination. The 


individual firms 


and MOE, 
' 

dairy products 

suffered from is a 


lack of 


has not 


and l 


dustry gotten its money s 


worth out of its advertising budget 


The reason it has not gotten it 
Please Turn to Page 97 
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When it comes to saving money, you just can’t beat with every new Chevrolet truck—from light 

a new Chevrolet truck. Here are two good reasons delivery models to heavy-duty haulers. In addi- 

why this is true — tion, Chevrolet trucks traditionally put you dollars 
ahead at trade-in time. 


way YOU SAVE AT THE START Aren’t these the kind of savings you want in a 


In fact, your savings start the moment you close truck? Stop in and talk it over with your Chevrolet 
Dealer soon. .. . Chevrolet Division of General 


the deal for your new Chevrolet truck. That’s 

because Chevrolet is America’s lowest-priced line Motors, Detroit 2, Michigan. 
of trucks. And yet, no other truck at amy price 
offers you all the new features and advantages 
you get in these great new Chevrolet trucks. 


YOU KEEP RIGHT ON SAVING 


nt You save on operating costs with thrifty new high- 





ilk compression power... on upkeep costs with new MOST TRUSTWORTHY TRUCKS 
chassis ruggedness. And you get these savings ON ANY JOB! 





aS THREE GREAT ENGINES — The new “Jobmaster 261” engine* for extra heavy hauling. The “Thrift- 
Inn CHEVROLET master 235” or “Loadmaster 235” for light-, medium- and heavy-duty hauling. NEW TRUCK 
in ADVANCE-DESIGN HYDRA-MATIC TRANSMISSION* —offered on 12-, %4- and 1-ton models. Heavy-Duty SYNCHRO-MESH 
“ws TRUCK FEATURES TRANSMISSION —for fast, smooth shifting. DIAPHRAGM SPRING CLUTCH —improved-action engage- 

ment. HYPOID REAR AXLE—for longer life on all models. TORQUE-ACTION BRAKES—on all wheels 
sie on light- and medium-duty models. TWIN-ACTION REAR WHEEL BRAKES—on heavy-duty models. 
DUAL-SHOE PARKING BRAKE—greater holding ability on heavy-duty models. NEW RIDE CONTROL SEAT*—climinates back- 
rubbing. NEW, LARGER UNIT-DESIGNED PICKUP AND PLATFORM STAKE BODIES—vive increased load space. COMFORTMASTER CAB 
es —offers greater comfort, convenience and safety. PANORAMIC WINDSHIELD —for increased driver vision. WIDE-BASE WHEELS —for 
aa increased tire mileage. BALL-GEAR STEERING—easier, safer handling. ADVANCE-DESIGN STYLING —rugged, handsome appearance, 


*Optional at extra cost. Ride Control Seat is available in standard cabs only, “ Jobmaster 261" engine 
on 2-ton models, truck Hydra-Matic transmission on V2-, ¥4- and 1-ton models, 











jew May, 1954 29 











MERCHANDISING COTTAGE CHEESE 


HAT ARE the most effective 
methods for merchandising 
cottage cheese? Energeti 
cally pursuing its policy ot vathering 
sales intelligence, the American Dairy 
Association financed a Pennsylvania 
State University study of the prob 
lem. The results are contained in a 
bulletin just released by the Univer 


sitv’s College of Agriculture. 


Most startling piece of sales infor 
mation turned up was the wide dit 
ference of opinion between processors 
and consumers on the subject of pack 
aging. A majority of distributors said 
that the use of new and novel pack 
ages, and quality of the product wer 
the two most important factors in met 
chandising cottage cheese. Consumers 
however, listed availability and con 
venience as the most important ele 
ments in causing them to buy cottage 


cheese. 


Of 15 distributors interviewed 
seven said the package was the sin 
gle most important element. Of 340 
consumers interviewed, 17S or 5: 
per cent listed convenient availability 
as the most important. 16.9 per cent 


said quality was the most important 


The study, conducted by Howard 
L. Steele and C. W. Pierce of the 
Pennsvlvania State University staff 
was too local and too limited to be 
considered as the final word on the 
subject. Two markets, York and Erie, 
Fifteen 


distributors and 511 consumers were 


Pennsylvania were studied. 
involved. Nevertheless the findings 
cannot help but stimulate industry 
thinking on merchandising problems 
Furthermore, thev show most clearly 
the immense value of knowing rather 
than guessing about the effectiveness 


of sales and merchandising methods 


The study lists five low cost met 
chandising techniques which can be 
used effectively without increasing the 
sales cost because they are inherent 


in the business. These five are: 


1. The quality of the product. it 
self 
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Phenomenal results have been obtained by packaging cottage cheese in novel containers. 
This is one of the most recent packages along these lines that has been made available 
to the dairy industry. 


2. The routemen or driver. sales 
men who deliver the product 
3. The package in which the prod 
uct is containe 
1. The price of the product 
5. The trucks or vehicles used to 
distribute the product over the 
city streets and highways. 
Advertising media used consisted 
largely of the standard devices of 
newspapers, periodicals, radio, tele 
vision, billboards, movies, pamphlets. 
car-cards, and posters. Considerable 
more emphasis is being placed on ad 
vertising as time passes according to 
the study. The following table shows 
a 250 per cent increase in the use of 


media in a four vear period. 


Merchandising techniques have 
been used to the greatest extent in 
wholesale distribution. Some of the 
methods used in selling cottage cheese 


through stores were: 
1. Dealer helps and point-of-sale 
advertising 

2. Prizes in packages 

) Novel containers 

t. The welcome wagon 

». Premiums 

6. Circulars, pamphlets, and mail 
pieces 


\ trend toward smaller packages 
as well as a trend toward a wider 
variety of packages showed up in the 
study. Five distributors used two or 


more packages in 1947. By 1951 th 


Number of Distributors Using Various Advertising Media for Promotion of Cottage Cheese, 
15 Dairy Products Distributors, Erie and York, Pa., 1947 and 1951 


Media Used 


Radio 

Pamphlets and letters 
Newspaper 

Television 

Posters and car-cards 
Billboards 

Calendars 

Airplane banner 


Number of Distributors Using Media 


1947 1951 
2 10 

4 9 

6 8 

1 a 

1 3 
— 3 
— 1 

1 1 
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ENJOY GREATER PROFIT RETURN FROM 
RETAIL HOME DELIVERY OF ICE 
CREAM AND FROZEN FOODS 


Increase your sales, build your routes — Display 
and sell more ice cream and frozen foods 

directly to the home, with QUIRK COLD SEAL 
ICE CREAM CABINETS. In addition routemen 

get to know the customer better and consequently 
sell more dairy products. 

































Sturdily built, this completely automatic 
refrigerating unit holds low temperatures on the 
route. Long hold-over period permits FAMOUS 
QUIRK CHECK OUT AND STAY OUT System 
No need to rehandle unsold products. They 
safely remain in the cabinet for the 

following day delivery. 


Simple plug in of any 110 volt circuit, while 

the truck is in the garage overnight, lowers tem- 
perature in the cabinet quickly to 20° below 

zero, at a cost of a few cents per day. No 
handling of dry ice, products or costly 

dry ice replacement. 


QUIRK COLD SEAL ICE CREAM CABINETS are avail- 
able to fit most delivery trucks. Cabinet capacity 
17 gals., and QUIRK ICE CREAM CABINETS are 
guaranteed for one year. Phone, write or wire 
today for complete information 


MODEL No. 706 


A ance od pro’ INustrated 
sie age at —-§ Ee 
aw y ivco 
wom ind yist? Truck. Cabinet sets on 
i) ges'® pro ledge to right of driv 
inde o Conveniently located 
3 o or efficiency. Other truck 
\oe ,o Rubs << ? ae models available ents tos 
Fine® al nee A pe o é ges? literature 
r 1° Ww < 
1 Foret pot PI tory Moe UN A Product zl 
0 e Age 
irre et'9 
ple ‘ Re’ 
won eatire Kind MANUFACTURING CO. 
yan gosY (ay Fl - 3405 EAST LAYTON AVENUE 
CUDAHY, WISCONSIN 
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two or more packages 
Phere 


from the cus 


number 
had 


pronoun ed. shift awa 


using 


increased to nine. Was a 


tomary 12 and 16 ounce packages to 


smaller units of $8, 9. and LO ounces. 
This shift, however, was more pro 
nounced in one market than in the 
other. Furthermore the type of pack 


In 1947 glass 
and 


used. By 195] 


ige increased in variety. 


bottles or jars, cardboard tubs 


glass tumblers wer 


cardboard Cups, aluminum tumblers 


ind aluminum bowls h id bee 1} adde a 


the 15 dis 


The large distribu 


Prices varied among 


tributors studied 


tors held thei prices more constant 
than did the smaller distributors. The 
margin given to stores over the retail 
home delivered price Was the out 
standing characteristic of this phase 
of the merchandising problem Phe 
number of dealers giving such a ma 


the 


Che margin 


from 4 to 14 in 
f vear period 1947-195] 


most commonly quoted was 35 


Ulhh MICTCASE al 


cents 


Consumers Eric 


particular 


interviewed in 


who reported buying a 
cheese regularly 
“What prompted 
the first time?’ An 


swers indicating convenience « 


brand of cottage 
were asked 


this 


vou to 


byany brand 


f pu 


chasing ranked first in frequency of 
reply. Answers indicating that the 
consume! bought the brand on some 
basis of quality ranked second. Re 
sponses to the effect that some rep 


resentative of the dairy suggested the 
product to the consumer were third 
Only 5 


cent reported that they were attracted 


in frequency of reply. pe 


first to the brand they buy regularly 


because of packaging and advertising 


Phe the 


“¢ Omparing the distributor's Opmions 


authors of study. said 


of factors contributing most to chang 


ing their cottage cheese sales with 


consumers statements as to their rea 


sons for buying a particular brand, it 


appears that distributors underesti 
mated the influence of their drive 
salesmen and the quality of thei 
product and overestimated the  influ- 


ence of packaging.” 


Phe study fu 


thes 


points the way to 
of merchandising 
this field. “The 


the study 


mvestigation 
methods in question 


arises, Says, “do customers 
purchase more cottage cheese tempo 
rarily in order to obtain novel pack 
ages, then after the packages are ob 
tained, revert to their former purchase 
pattern? On 


the 


does the novel package 


serve purpose of introducing the 
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product to non-users successfully cial packages with the small numb 
enough that many of them become of customers who listed that meth 
regular users of the product? What is the reason why thev buy urtic 
effect can ai dairv’s driver-salesmen lar brand of cottage cheese? In [P, 
have mcreasmg the amount and tre Moines enough aluminum t nbl 
quency of purchase of dairy by) were distributed to supply four ¢ e 
products among the company’s regu every man, woman, and child in ¢] t 
lar customers? How significant is the city. Is that simply a peculiarity § J 
technique of giving samples of — the a particular market or is the n 
product to the consumers? clement of lasting significan¢ sO sul 
Phese are good questions How tle that the consumer failed 
for example does one reconcile thi O@nIZe Phe umswers are 
phenomenal merchandising results Phe study emphasizes that 
ichieved in some markets with spe tance. 


i 


Advertising and Promotional Media for Cottage Cheese Reported Noticed by 230 Consumers 





Erie, Pa., September, 
Advertising or - 
Promotional Media Number 
Newspapers 82 
Television 46 
Milkman 39 
Special Packages 16 
Store displays 14 
Radio 12 
Combination of 3 media (Including TV, newspapers, 
radio, special packages and truck posters) 9 
More than 3 media 8 
Posters on trucks 2 
Flavored cottage cheese 2 
Total 230 


ON OY 


1951 


— Persons Noticing Advertising ae 


Per cent 


35.6 
20.0 
16.9 
7.0 
6.1 
5.2 


100.0 


Responses to the Question, ‘What Prompted You to Buy this Brand the First Time?’ 


500 Consumers, Erie, Pa., September, 


Number 
Answers Given Answering 
Bought from milkman, convenient 79 
Store where | shop had it, convenient 67 
Asked milkman for it 32 
Group 
Like a specific type or quality of cottage cheese 6 
Experimented with different brands 1 
Like company’s other products 5 
Family preference 17 
Recommended by a friend or relative 15 
Company had a good reputation 3 
Group 
Milkman suggested it 31 
Was given a sample 4 
Clerk at store suggested it 3 
Group 
Some tie with company making brand 9 
Owns a store, handles company’s products 4 
Group 
Attracted by advertising 8 
Attracted by package 8 
On doctor's orders 3 
Others 2 
Didn't know, or no answer 33 
340 
Question not asked 
Use no brand regularly 78 
Use no cottage cheese in meals 93 
Total responses 511 


1951 


Per Cent of 
Total Answering 


23.2 
19.6 
9.4 


52.2 


3.8 
2.3 


2.3 
1.0 


9.7 





100.00 | 
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“ stitching wire for fare 
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Quality stitching wire manufactured to exact speci- 


fications for Ex-Cell-O machines. Wrapped on fiber 






ae italia 


throw-away spools for ease of handling... snug fit... 






fast feeding without binding or tangling. 






Sizes—21 gauge and 23 gauge « Finishes—galvanized or liquor 


— eS a a 


o | 


MID-STATES STEEL & WIRE COMPANY 


Crawfordsville, Indiana « Jacksonville, Florida 





view May, 1954 33 





XUM 




















Dr. B. W. Fairbanks (center), director 


the installation of the ADMI Stable 
DeBrower (L) and Lester Mclaren (R) 
ment of the new bakery process for 


ae 


tne ¥ 






of the American Dry Milk Institute, shown viewing 
Ferment Process in a model ktakery with Charles 
of the Institute’s bakery field staff. 
making bread and rolls was the highlight of the 


The announce- 


Institute’s 29th Annual Meeting. 


Dry Milk Institute Uses 
Research Effectively 


NEW COMMERCIAL bread 
making process that results in 
a better loaf of bread, saves 
bakers time, and uses 60 per cent 


more nontat dry milk solids, has been 
developed by the American Dry Milk 
Institute. A 60 


the use of 


cent increase in 
milk 
the baking industry would boost con 
sumption by an estimated 160,000,000 


pel 
nonfat dry solids by 


pounds. 


Announced at 29th annual meeting 


of the American Dry Milk Institut 
held at the Edgewater Beach Hotel 
in Chicago during April, the new 


process is the result of intensive work 
by the 


laboratory staff. The process is called 


Institute’s bakery service and 


the ADMI Stable Ferment Process. A 
United States patent has been applied 
for. 

Present methods of making bread 


involve a stage which is known as the 
batch of 


is governed in 


sponge operation. A bread 


called at 


“ Sossah)” 
aougi 


SIZC 
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by the amount of Hour used. Thus 


a batch using 500 
Before the 


can be mixed and made up into loaves 


a dough might be 
pounds of flow “dough” 
a preliminary fermentation of a partial 
group of ingredients must take place. 
Part of the flow the 
and part of the veast is mixed tovether 
Phis is called 
\ separate sponge must 
“dough” A 


four 


part ol water, 
and allowed to ferment 
the “sponge 
each 


be made fon sponge 


ferments about hours 


The ADMI Stabk 
eliminates the 
of the 


doughs is made at 


Ferment Process 
operation All 


“sponge” for a 


sponge 
number of 
time in 


One one 


vat. It is a homogeneous mixture con 
taining water, veast, veast food, malt 


salt, sugar, and nonfat drv milk solids 


amount of 
tank so 
keep the ferment under agitation. The 
the 


Thit ch nical 


\ specific water is me 


tered into a 


equipped as to 


remaining ingredients of ferment 


are dispersed by means 


usually within a verv few minutes 


Kept under agitation at a predeter 
mined constant temperature, the fer 
ment is properly conditioned for us, 
Then it is cooled and remains table 
for a period of several hours. 

The ferment is metered into 4 
standard dough mixer using any 
standard water meter in amounts to 
provide the required amounts of liquid 
to vield dough of proper consistence, 
Additional yeast, veast food and sugar 
are introduced along with shortening 


at the dough stage. Enrichment t Dlet 


added. 


may be 


mixing, the 


Afte: 


doughs is comparable to doughs mad 


behavior ft th 


with a sponge and are processed in 


following 


standard bakery equipment 


conventional production procedures 
The 


respect 


with 
break 


color Phe in 


finished loaf is uniform 


to volume, svmmetry 


and-shred and = crust 
terior has a soft, well-developed tex 
ture. It 


appetizing aroma. 


a pleasing flavor and 


Shelf lite IS 
parable to that of bread produced by 


conventional methods. 


has 


com 


Bread may be as individual as the 


baker 


being made at the dough stage 


desires, formulary adjustments 


First plant to produce bread com 
the ADMI Stable Fer 
ment Process was the Central Grocer’s 
Baking Company of Montevideo, Min 


nesota. 


mercially by 


It has been producing prac 
tically all of its bread by this process 
Second commercial 
Holsum Baking 


Company in Gastonia, North Carolina 


since January I. 


installation was in the 


The new process Is al outstanding 
example of opening up or expanding 
If tully em 
ploved by the baking industry it will 

the 
mentioned, Such 
the support of the 
Food and Nutrition Board of the Na 
tional 


markets through research. 


result) in increased Consumption 


already increased 


consumption hats 


Research Council which is on 


record as favoring a level of 6 per 
milk solids Ini bread 
Dairy In 


be Wie i 


nonfat dry 
Phe Chiet of the 


dustry is 


cent 
Bureau of 
also on record tS 


favor of this level. 


Added all up it looks as though the 
ADMI 


baking industry. It 


has a winner. It benefits the 
benefits the con 
sumer. It benefits the dairy industry 
It has the support of influential nutri 
industry 


tion and organizations 


Vhis IS all excellent example of how 


research Call expand existing markets 
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HERE’S HOW SAVE WI 


You get more = 
truck for your /|/ | 
money in a 

FORD 


From front to rear axle, 









va 


RIPLE ECONOMY 





New Ford P-350 Parcel Delivery chassis, GVW 7,800 Ibs. 104-and 122-in 
wheelbases. For custom bodies up to 400 cu. ft. payload space. Fully 
automatic Fordomatic Drive available at worthwhile extra cost. 


new Ford Triple Economy 
saves you money all the way. 


With Ford’s Parcel Delivery chassis 
youll get a new gas-saving Low- 
FrIcTION, deep-block Six cylinder 
engine that concentrates more power 
per cubic inch than any other engine 
in its class. And Ford offers extras like 
Fordomatic Drive, steering column 
gearshift, and I-Resr tinted safety 
glass. Every Ford has low curb weight, 
big load space to save trips! For details, 
see your Ford Dealer today, or write: 
Ford Division, Ford Motor Co., Dept. 
T-33, Box 658, Dearborn, Michigan. 





You get gas-saving power from the new 
115-h.p. Cost Clipper Six. New high- 
compression, Low-FRIcTION, overhead- 
valve, deep-bloc k design. 





Large glass area of 2490 sq. in. with chassis- 
windshield models gives the driver wide- 
angle visibility for easier driving. I-Resr 
tinted safety glass extra cost 





Hinged panel swings out for quick, con- 
venient access to radiator and front of 


Orscheln lever, standard on P-500, extra 
cost on P-350, has adjustable handle so 
driver can easily adjust drum type parking 
brake manually for lining wear at any time. 


| | ) 


| 


Low floor-to-ground height for casicr load- 
handling. Driver’s seat can be tilted for- 


engine. Access plug beneath grille permits 
easy greasing of steering sector. 





Powerful hydraulic brakes for smooth stops 
Self-energizing action builds up brak« 
shoe pressure, reduces foot-pedal pressur 
need. Independent hand _ brak« 


ward, allowing generous aisle space to 
work from side entrances. 


N\ Whi Waa Wa 





SAVE ‘WITH ALL THREE 





New Fordomatic Drive for P-350 is fully 
automatic, no clutching, no shifting. Re- 
pays its low extra cost in time saved on 


1. Gas-Saving Power 
2. Driver-Saving Ease 
stop-go work plus extra performance. 3. Money-Saving Capacitis 


May, 1954 


Engine housing cover tips back in a second, 
placing most of engine within easy reach 
for servicing. Keeps labor and time costs 
to a minimum. 





Stripped chassis models also available. Dur- 
ably built for long service featuring sturdy, 
deep parallel channel frame. Wide track 
front axle for short turning 


FORD 


TRIPLE LCOMOMV 


TRUCKS 


MORE TRUCK 
FOR YOUR MONEY! 
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In less than three years over 500 men have been equipped with better tools 





of selling, supervision and sales training. That’s why graduates describe the 


MIF Sales Training Institute as 





A Potent Weapon for Increasing Sales 


By TOM DOUGLAS 





Believing that there is no substitute for practice, a member of the class conducts a prac- 
take active part in the training program 


tice session. Students are encouraged to 





“Graduation Day” for members of a recent Sales Training Institute. A keener interest in 





the job of selling milk and milk products, is one result of this training program. 


\ few weeks ago 


Milk In 


a dusury Foundation’s 
feature Sales Training Insti 
tute celebrated its 


anniversary, it 


when the 


° third 
could pomt to morc 
than 500 graduates 

in 40 states cx, ‘Es 


Hawaii. It could point to men with 


Canada and 


a keener interest in the job of selling 


MOTE milk and ThOre 


milk products 
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imbued with a greater appreciation of 
that 


equipped with sharper tools for pro 


the importance of job, and 


ducing sales results 
The Sales 

held monthly during the spring, win 

ter, and fall in Washington, D. C 


Training Institutes are 


The object of the Institute is “to 
train the trainer” the man who 
conducts the sales training program in 
in turn 


his own company. This man 


carries the message direct to the route 


ba ilesman. 


If the Institute program, which em 
braces two weeks of intensive training 
in Washington, could be summed up 
in One topic sentence, it might read 
like this: In order to increase the sale 
of milk we must obtain, train, and 
retain the best possible salesmen; and 
to do this we must give increasing 
emphasis to recruitment and selection 
to group and individual training and 
development, and to enlightened prac 
tices of supervision through the appli 


cation of good human relations. 


The Institute recognizes that it is 
men who build a business; that the 
development of those men is there 
fore, of paramount importance; and 
that other problems, no matter how 
they really 


pressing appear, are 


secondary 


To accomplish its important and 
difficult mission two salient principles 
First, that the best 


training permits and encourages each 


receive priority: 


individual to take an active part in 
Second, that 


there is no substitute for practice—for 


the training program. 
‘learning by doing.” Mass education 
has no place at the Sales Training 
Institute. Each 
20 participants. 


group is limited to 
Consequently indi 
vidual problems, and individual expe 
riences get a higher degree of atten 


tion than would otherwise be the case. 


Of the very greatest importance is 
what happens after the training has 
taken place. It’s the idea applied that 
What 
results of the MIF program? 


really counts. have been the 


1. The repeat order in merchan 
dising is the gauge of 


Large and small companies con 


success 


tinue to send men 
2. The program has received the 
wholehearted support of the larg 


est and smallest milk companies 


Please 


Turn to Page 98 
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q 0 + 20-Quart Case for Paper Milk Containers 


THE WOOD PARTS IN ANY CUMBERLAND 
CASE CAN BE PRESSURE TREATED 


CUMBERLAND HAs AN EXCLUSIVE 
NEW FEATURE THAT SAVES YOU MONEY! 


WOOD PARTS 


WITH A FUNGICIDE 


If wood rot, which is caused by a fungus 
(mold), is a problem, the life of the 
wood in your Cumberland Cases can 
NOW BE MULTIPLIED SEVERAL TIMES. 


Quart 3x4 Case for Square Glass Milk Bottles 





The wood is impregnated with an effective fungicide. This is done 
under high pressure. Resin is added to this solution to lessen the 
absorption of moisture. This keeps the weight of the case at a minimum. 


Experience has shown that treatment If wood parts are not lasting as long 
under pressure gives greater protection as metal parts in your cases, this new, 
than any surface coating. For years exclusive Cumberland pressure treat- 
this has been exemplified by the treat- ment can mean important savings to 
ment of crossties and telephone poles. you. Full information on request. 


This is another reason why 


YOU GET MORE FOR YOUR MONEY WHEN YOU BUY CUMBERLAND PRODUCTS 


CUMBERLAND CASE COMPANY 


CHATTANOOGA, TENNESSEE 


ENGINEERED PRODUCTS 








Aere are Some Potuters That will Help You 


Iu - 


STRETCHING YOUR RADIO DOLLAR 


Both success and 


failure with radio as 


Exclusive 
an advertising medi- 
lin have been re 


ported by milk dis 
tributors. I have 
talked with milk 
dealers across the 
country who are building sales good 
will, and prestige through local home 
town radio advertising. On the other 
hand, | have talked with many dis 
tributors who have tried a short time 
radio advertising plan with disap- 


pointing results. 


Many of these dealers have said 
that radio is “too rich for their blood.” 
They claim that this type of adver- 
tising gave them much _ additional 
grief and extra worry. They said that 
their sales increase was not nearly 
sufficient to justify the amount. of 
money they spent for radio adver- 
tising. 

There is a great deal of truth to 
both sides of the discussion. Radio 
advertising can cause headaches, and 
extra expenditure with little sales in 
crease. At the same time, it is sell 
ing the products for the milk dealer 
all over the country, and it is doing 
the job efficiently, economically, and 
with little effort. The difference lies 
in knowing and using the basic funda 


mentals of radio advertising. 


First, to get the most for your radio 
dollar, you must know what you can 
rightfully expect from your radio ad 
vertising. You have a right to expect 
a direct increase in sales during the 
second week of your radio advertis 
ing. There should be a = direct. in 
crease each additional week vou ad 


vertise your products on the air. 


Second, you may expect complete 
cooperation from your radio station 
and your radio time salesman. It is 


your money, and the money of other 
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By A. D. BURROUGHS 


sponsors, that keeps a radio. station 
in operation. There is no need to 
hesitate in calling vour writer for a 
last minute change in announcements 
or scripts. A reliable station will 
cheerfully grant any requests which 
should mean additional selling power 


for you. 


When vou choose your radio. sta- 
tion, select the station which serves 
the trade territory that you currently 
have or wish to serve. Take the sta- 
tion which has the most listeners in 
this selected territory. Coverage maps 
of the area served by a. station are 
always available from the time sales- 
man. The percentage of listeners 
available at any specific time can be 
obtained by studying a Hooper sur- 


vey, or some other reliable survey. 


By knowing your trade territory, 


and the trade territory vou wish to 


increase, vou will know what station 





MAP KEY: Market Area Levels * 


75-100% C 50-75% | | 25-50% 
All Homes All Homes All Homes 


can give vou the best. service For 
this reason, the home town station. is 
often vour best buy. It) will) nor 
mally have a high listenership within 
the local territory, and because ther 
are fewer listeners OUTSIDE vou 
trade territory, the cost will be less. 
Your rates are based on the number 
of listeners, as a general rule. The 
larger, more powerful station cover 
ing a larger territory is vour_ best 
buy, ONLY if vou are serving ALL 
of this territory. Otherwise, much of 


your advertising money is wasted 


A wise milk dealer can sell to any 
particular group of listeners he de 
sires by a wise choice of time. The 
time vou select can mean the differ 
ence between success and failure ot 
vour radio advertising. Men usually 
listen to the radio in the early morn 
ing, at noon, and in the late evenings. 


Sports events and newscasts are pro 


MARKET DATA SUMMARY 


| Total | Radio 
Morket Ares Homes Homes 
Level In Area In Area | 
75-100% 49,900 48,870 
50-100% 122,500 119,020 
25-100% 195,800 190,040 
10-100% 238,300 | 230,760 
-25% * level o " Penetration by Station, Dey or Night 
Z 4 Rogen’ ottens rotresey 100% ay Homes by NCS y 


This is a map showing the coverage offered by a particular radio station. Maps such as 
this enable buyers to get a clear picture of the area that will be reached through a given 
radio station. 
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IA IMPROVED 
-RRY-BURRELL 
WASHERS 


sterilize every 
bottle but his' 





hol 
ithin 
he r¢ 
vour 
less. 
nber 


The 
a That's right. These improved Cherry-Burrell 


heat 2-quart Soaker-Washers will sterilize every 
ALL standard size and shape glass milk container 


h of ... other than baby bottles and gallon jugs. 
dl 
You have two models to choose from—de- 





i pending on your plant layout and capacity 
7 needs. Whether you pick the compact “Cub” 
fer —or the longer, wider Model “K’—you'll be 
. a glad to know that both washers: 
ually Handle All Types of Bottles: 2 pints to 2- 
_— quart rectangulars, rounds and squares. 
gs. 
pro Feature Automatic Tilt Table Load for posi- 
tive transfer of bottles from table to pockets. 
No jamming. 
Assure Smooth, Safe Operation with safe- 
ties on infeed, discharge and drive. 
For full information about the most complete 
line of soaker-washers made today, plus 
bottle fillers and conveyors to handle any 
delivery speed, see your Cherry-Burrell Rep- 
resentative or clip coupon. 
dio 
= : 
120 CHERRY-BURRELL CORPORATION 5421 
040 | Dept. 102, 427 W. Randolph St. 
160 Chicago 6, Illinois 
— . () Send ‘‘Cub’’ Washer Bulletin 
[_] Send Model ‘'K'’ Washer Bulletin 
CHERRY-BURRELL CORPORATION 2& 65 hove nepresentotive coll 
| 427 W. Randolph Street, Chicago 6, Ill. 55s ba daclewd very acicels Kase Wadseeaerineterencatiectven 
oon = PE sc ccdeecssnesvesdecradcbesdeehnessai nts seen 4degeseresedeeesse 
FACTORIES, WAREHOUSES, BRANCHES, OFFICES 
us OR DISTRIBUTORS AT YOUR SERVICE IN 56 CITIES @ Address «2.2... eeeeeeeseereecereeceseesecrees ceteeeeeeeeeneenes 
“n Dvn Ctuiituesheiedbedas sawed Zone... State 
ew May, 1954 39 








gram types appealing to the male 


listeners. Early evening times include 
the high school and college groups. 
as well as the factory workers getting 


shift. Mid-morn 


mid-afternoon reach 


home from the day 
ing and times 
mainly of the housewife in her home 
With this knowledge, vou can sell to 
any specific group at no extra cost 


only a wise selection of time. 


You'll get more for your radio dol 
lar, too, when you demand spots or 
programs adjacent to a program with 


a high Hooper rating. Listeners sel 


dom switch off their radio at the ex 
act finish of a favorite program it 
stavs on for vou spot announcement 


or program! 


Radio lacks the tangible evidence 


offered by other forms of advertising 
and for this reason, many newcomers 
like to see 


about 


a large amount of written 
their 
with 


COPS products. But the 


old-timers successful 


radio ad 
quick to tell them that 
that is that 
sells their products—it is the “what” 


and the 


vertising are 


it isn’t how much said 


Commercials should 
Sell 
announcement, to 
Let the 


radio writing staff write the commer 


“how.” 
be short and simple. only one 
product in one 
avoid contusing the listeners. 
cials. They are trained to sell) vom 
products, and the cost is 
cally included in’ the 


milk-dealer 


automat 
rates As the 
vou only 


sponsor, have 


one responsibility toward vom 
commercial announcements READ 
THEM BEFORE THEY ARE 
BROADCAST. Have a complete set 
of vour commercials before ain 
The keen ears of a jealous competi 


quick false 


Claims written by a misinformed writer 


time 
tor can be 


to pick up 


ind you can have al libel suit on vour 


hands. Usually, the station and_ the 
sponsor are jointly responsible for 
libel. IT CAN ALWAYS BE 


AVOIDED BY CHECKING 
COMMERCIAL 
VANCE OF 


The often 
t baffling problem, but in actual op 


YOUR 
COPY IN AD 
BROADCAST TIME 


choice of programs is 
eration, almost every type of program 
has sold milk and milk products. An 
Owensboro, Kentucky milk dealer has 
known splendid suecess with a birth 
announcement 
milk dealer 


phone quiz. An 


Indiana 
has cashed in on a tele 
milk dealer 


is sold on his transcribed drama. 


program. An 


Hlinois 


The most simple and inexpensive 


program is the fifteen-minute musica 
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SUMAS VALLEY BUYS BUTTER 


Acting on the theory that self 
help begins at home the Sumas 
Valley Grange, Sumas, Washing 
ton has developed a slam bang 
campaign to stimulate local but 
ter consumption. Utilizing ideas 
suggested by members particu 
larly Mrs Gene Me 
Williams and A. E. Groth, the 


campaign has struck pay dirt. 


those of 


Members turn in butter wrap 
pers at Grange meetings. Prizes 
ire given for the most wrappers 
Grange members are also. di 
vided into two competing teams 
to collect wrappers, the losers to 


vive the winners a dinnet 


Grange parties are tagged 
‘Butter Balls,” and door prizes 
of butter and other dairy prod 


of a lo 


cal processor. Talent and beauty 


ucts are given, courtesy 


contests are scheduled in Sumas 


schools—entry accompanied by 


butter wrappers 
Weekly 


published.in Sumas Valley news 


feature articles are 
papers, on the nutritional values 
of butter, health ispects, and the 
economic dependence of — the 


community on the dairv farmer 


Local 


posters supplied by one of the 


stores display catchy 
Granges and bv the Washington 
State Butter 


is featured as a “leader” on Fri 


Dairy Commission. 
davs and Saturdays, heavy shop 
ping days, all during the cam 
paign. The first few davs of the 
wrapper contest, there was such 


a demand the stores ran out of 


stock 


record program. A sponsor gets an 
opening and closing commercial, two 


commercials, 


disk 


selling 
from the 


full one-minute 


and ad lib 


mentions 


jiockev. There is no investment in 
talent, writers, or transcription fees. 
This program can be successful by 


keeping to a carefully chosen “Music 
type” ‘ popular records. barbershop 
melodies, “Across 


baseball 


before 


harmonies, 
the Platter” 


“Touchdown 


organ 
before games, 


football 


games, Favorite Hymns of Our Town 


Tunes” 


folks, are all good examples. 
Wise and milk 


sponsors tell me they put 


successful dealer 
additional 
stretch into each radio dollar by con 


centrating and coordinating, their 


effort. Thev push one 
that one 


fora period ot one to six weeks. They 


service or one 


product and product nhy 


apply this to every phase of thei 
advertising. When pushing cottage 
cheese in their radio advertising. they 
follow through with their routemen. 
their newspaper, and every other reg 
ular channel of advertising. They also 
make their advertising overlap on 
dovetail, using a tag-line on thei 
newspaper advertising, word-of-mouth 
enthusiasm of the = driver salesmen 
direct mail, all inviting listeners and 
reintorcing their radio selling 
Additional promotion can be ob 
tained for the asking trom the radio 
station Thev will) give additional 
mentions (free ai plugs during the 
dav such as “Join us at two o'clock 


for Hymns of the Dav presented by 


Blanks.” You can get still more sell 
ing effectiveness bv including yom 
slogan or action invitation throughout 
vour complete advertising program 

If vou decide to use radio. vou 
will have to sign a contract. READ 


PFHAT CONTRACT, AND DEMAND 
A “CANCELLATION WITHOUT 
PENALTY CLAUSE” WRITTEN IN 
TO IT. Fo 
clause is frequently omitted from the 
run-of-the-mill 
get it if 


obvious reasons this 


contract, but vou can 


vou demand it. Even when 
planning to run the full 15 


or 26 weeks of the 


Vou are 
contract, untore 


seen events can plav havoe with vou 


advertising budget. WITHOUT THIS 
CANCELLATION WITHOUT PEN 
ALTY CLAUSE, YOU CAN BE 
FORCED TO MAKE A PARTIAI 


PAYMENT FOR “PROGRAMS 


SCHEDULED BUT NOT BROAD 
CAST.” Many milk dealers have felt 
the finane ial hardship ot such al pas 
ment. This practice is done to pro 


t 


tect the radio stations from the fl 
bv-night advertisers But knowing 
that vou have a reputable business 


ind bheeause they want additional 


sponsors, radio station owners will 


almost every instance, give this can 


cellation-without penalty clause when 


it is demanded by knowing prosp« 


tive sponsors. 


If vou are still hesitant about home 


town radio advertising, vou should 


figure the cost in proportion to th 


listeners. Often, it is less than lc pel 


listener . i low cost to icquaint 


introduce, and constantly sell) you 


products to the listeners who are 


after all, 


customers 


your regular and potentia 
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BUFFALO MILK PRODUCERS 


Buffalo Milk Producers have five De Laval Cold 
Milk Separators. Mr. Lyman Baker, Manager, in dis- 
cussing the performance of these machines at his 
plant, pointed to the improved quality and body of 
the cream produced. He added that they also were 
effecting considerable savings in refrigeration costs. 

Mr. Baker's experience is entirely typical. The in- 
vestment usually required for auxiliary heating or 
cooling units is saved by these De Laval machines 


rane 


Wy ange | 


THE DE LAVAL SEPARATOR COMPANY 


S 
re 
x 
: 


1954 


y 














“We Especially Like the 
oved Quality and Body j= 
ni the Cream Produced...” 


that separate cream at a cold 40°F. Actually, the sav- 
ings go further than that—the De Laval units elimi- 
nate the labor costs normally associated with dis- 
assembling, washing and reassembling the lines to 
heaters and coolers. 

Perhaps Mr. Baker's first point is the most im- 
portant of all—De Laval Cold Milk Separators do 
produce a cream of highest viscosity. And high vis- 
cosity cream means greater profits! 


ard of + 4 


Poughkeepsie, New York ° 
DELAVAL PACIFIC CO. 


U 


CREAM SEPARATORS 
MILK CLARIFIERS and 
STANDARDIZERS 

Stainless Steel Equipped 





427 Randolph St., 
© 61 Beale St., 


Chicago 6 


San Francisco 5 
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cant be wrong! as 


Ask a Man Who Sells and He'll Tell 
You, Sealons Help Sell More Milk 


» 
—-years of selling experience 


There are three centuries of dairy sales 
know-how in this handful of sales execu- 
tives. And all of them agree on one thing. 
Sealon is a selling closure. It helps a milk 
business grow. 


. Dairy sales executives everywhere tell us 
Sealon has a selling story. That's why they 
keep seeing to it that their sales organ- 

7 izations keep telling it. And that's why 
more milk is protected by double-protecting 
Sealons than any other closure in America. 
Thoughtful dairy sales management always 
gives it dynamic acceptance. They soon find 
out that Sealon truly gives double protec- 
tion. It protects their milk, and their business. 





SEALRIGHT CO., INC. 


R 
FULTON, N.Y. — 


K 


Seal rl ight « t@ ae ) 


SEALON BOTTLE CLOSURE 


Please send me production and merchandising 
facts on how Sealons can improve my business too. 





Nome Title 


Company Name 


wv 


Add 
Oswego Falls Corp.—Sealright Co., Inc., Fulton, N. Y., Kansas — 
City, Kansas—Sealright Pacific Ltd., Los Angeles, California— City State 
Canadian Sealright Co., Ltd., Peterborough, Ontario, Canada. 
! 
Ww May, 1954 43 
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How To 


One of the best 
° wavs to increase the 


feettcre 


effectiveness ol ad 


vertising money 1s to 
hitch horses with 
the National Dairy 


In 75 mar 


Council is 


Council 
kets the 


involved in a vast educational pro 


gram. More than 65 million peopk 
children to key 


professional people, including physi 


ranging from. school 
are be 


facts ol 


cians, dentists, and dieticians, 
ing taught the nutritional 


dairy products 


An advertising and promotional pro 
that recognizes and makes use 
of the work that the National Dairy 


Council is doing can effectively in 


gram 


crease the return from the advertis 


ing investment. Unfortunately, the in 


dustry aS al whole has not exploited 
this opportunity very aggressively. The 
reason for this situation is probably a 
lack of know ledge concermmeg the de 
the local 


doing 


tails of what Dairy Council 


units are This is further com 


plicated by the demands of day to 


day milk plant operation which limit 
thinking and 


the time available for 


planning. 


business of 


Actually the 
with the 


tieing im 


Council program is fairly 


simple. Here are some practical ways 


in which it can be done 


Probably the most important. thing 
to do in developing a more effective 
relationship with the National Dairy 
Council is find out what the Council 


is doing both at the national and lo 


cal level. 


Fach unit, for example, has 
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Tie In with the 


National Dairy Council 


By NORMAN 


MYRICK 





The Dairy Council Organization from coast-to-coast works hand-in-hand with more than 3000,000 leaders... 


The large number of local units operating under the National Dairy Council program plus 
the excellent educational and promotional work they are doing afford a promotional 
opportunity that should be exploited by the industry more fully than it is. 


a definite program of nutrition educa 
and pro 
A brief talk with the 


director of the local unit will give vou 


tion in the schools among 


fessional people 
a good idea of what the program 1s. 
figures are available in 


that th 


and which she will be glad to make 


Facts and 


material director will have 


available to you. Knowing what the 
program is and knowing what nutri 
stressed at a 


tional facts are to be 


given time, it is a simple matter to 


build advertising and promotion that 


compliments the work of the dairy 


council unit. 

For example, among National Dairy 
Council educational materials used in 
schools is a set of food experiments 
based on taking milk apart to find its 
The Dairy 
when this 
Che distribu 


a dozen things to 


components and their uses. 
Council director will know 
material is to be used 


half 


expand this theme 


tor can do a 
This would be the 


time for a visit to the plant labora 


torv by the teacher and by the class 


It would be the signal for an adver 
tisement stressing the composition of 
milk and the nutritional significance of 
Point of 


carry. the 


the component parts. sale 


material could information 
still further. Possibly a piece of litera 
ture on the subject could be left with 


the morning’s milk on the retail route 


This type of team operation does 
not require an expanded budget. Thi 
regular, routine expenditures are not 
altered. All that is required is a littl 
time little that 


proper integration and correlation will 


and a thought so 


result. 


There is one precaution which must 
be observed in a coordinated effort of 
this The National 


Dairy Council has, over the vears, built 


nature, however. 
up an enviable reputation as an au 


thoritative source of nutritional infor 


mation. It is not identified with an 
particular brand or any particular 
It deals in sound nutritional 


Ph ase 


product. 


Turn to Page 92 
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THE CHEETAH takes the blue ribbon for speed among 
animals. This swift beast is credited with a speed of 


70 MILES PER HOUR. 


stands at the top of the list for speed among milk fillers 


. it’s the fastest filler on the market. Cemac has 





other advantages to offer also. It is unmatched for 


economical operation . . . efficient, dependable 





wS.. performance ... rugged construction... 
plus 
- ease of operation and maintenance. Before 
bis a) | you invest in a new milk filler, get the 
in f ly ~ ~ 
al l/ facts on Cemac. Crown Cork & Seal 
“ei 
sale = . ee 
ition Company, Inc. + Machine Sales Division « 
tera e 
ae Baltimore 3, Maryland. 
yuite P ae 
does 
The 
not t b “sy re a 7 
att i ee ae VACUUM MILK FILLER 
that F 
will 
nist 
‘t of 
onal C ... and remember Cemac together with the 
suit ; ’ 
™ P-38 Dacro Milk Cap gives the finest operation of all ) 
au 
for 
in| \ a) = 5 i se ’ 
ular \/ Ve \ SE 5 — aN 
mal | { f / 
i j 

| | | 
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By NORMAN MYRICK 


How To Tie In With The 
American Dairy Association 


The American Dairy 


° 
Association 
we 


and financed by 
featshe dairy 


about as a 


founde dl 


farmers, gets 
long a 
ride out of its adver 
tising dollars as any 


organization in the 


business. It does this by a careful 
study of the market, and bv astute 
tie-in Campaigns with other food 


products. The monev goes where it 
will do the most good and it is multi 
plied by the advertising efforts of re 


lated food manufacturers. 


In 1954, ADA will spend about 3% 
million dollars promoting the sale of 
dairy products. The impact of this 
campaign will be felt from one end 
of the nation to the other. However, 


to gain maximum effectiveness, the 


campaign must be supplemented and 
supported by the rest of the dairy 
ADA operates at the na 
Most fluid milk dealers 


operate at the local on regional level 


industry. 
tional level. 
The problem is to integrate the 3% 
million dollar ADA campaign with the 
10 million dollars that will be 


by local dealers in order that 


spent 
both 
expenditures may gain vastly increased 
cllectiveness. 

Dairy 
obviously cannot adjust its program to 
10,000) fluid 
The fluid milk dis 


easily 


The American Association 
the individual needs of 
milk distributors. 

tributors can very however, 
tailor their advertising and promotion 
campaigns so that they capitalize on 
the national 
by ADA, 


advertising carried on 


The first thing, of course, is to know 
what ADA is going to do. 


The major 


ADA adver 


portion of 


tising is Concentrated in the Bob Hope 
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radio show, the Bob Crosby television 
show, full page color advertisements 
in national magazines such as LOOK 
and the LADIES HOME JOURNAL. 
This program is svnchronized with the 
tie-in) Campaigns already mentioned 
and the increasingl\ popular festivals. 
Next vear ADA will also handle June 
Dairy Month 


promotion 


One of the most obvious ways to 
profit by the ADA advertising is to 
help build up an audience for the 
ADA shows in vour market. The New 
Haven Railroad, for example, carries 
large display posters in its passenget 
order to promote the radio 


‘The Railroad Hour.” The Rail- 


road Hour does not advertise any pat 


Cars Ih 
show 
ticular road. It is an industry show. 
The New 


effort well spent that will increase the 


Haven simply figures any 
number of people who will listen to 
the show and hear the messages that 
it delivers. 

Another, 


participating in the 


more direct method of 
ADA program, is 
to use similar themes in local brand 
ADA has found the idea 
of milk as restful food that leads to a 


good night’s sleep to be 


advertising. 


a powerful 
sales approach. The slogan is “Sleep 
tight tonight — feel right 
On its radio and T\ 


magazine advertising, ADA is empha- 


tomorrow.” 
shows. in its 
sizing this theme. The natural and 
logical next step is for the local deal 
ers to use the same slogan or idea in 


their own advertising. 


Such a system of integrated adve 
both ADA 
program plants an idea or a thought 
attitude in the minds of its 
audience. The local milk firm and the 


routeman take that idea and nurse it 


tising works wavs. The 


Or an 


along until it grows into a sale. In 


the process of doing this the local firm 
is expanding the influence of the ADA 
increasing the ADA 
ADA audi 
ence the larger the number of pros 
The large 


prospects, the mor 


program and 
audience. The wider the 
pects at the local level 
the number of 
selling effort ki 
selling effort developed, the larger the 


ADA audience and the ADA’s 


advertising effectiveness. 


developed. Phe mol 


greater 


1 


this is not merely pic in th 


Now 


skv dreaming. This is opportunity 


pure and unadulterated. 

In the first place, ADA is loaded for 
bear in a manner it has never been 
ADA has done what 


organization has ever 


loaded before. 
no other dairy 
done. It has made a careful study of 
the market on 


find out where the market for dairy 


a nationwide scale to 


products is and how to sell that mai 
ket. It may be that some of th 


dairv firms have conducted similar ex 


large 


plorations. If they have they have not 
been made public. For all intents and 
purposes this reconnaissance into. th 
market is 


valuable. 


unique and tremendoush; 


revealing facts of | this 
as fluid milk is 
twofold. The first fact 


is the nature of the 


rhe most 
market study, as fai 
CONIC red, are 
present market 
The study shows that the use of milk 
declines with advancing age. The 
older people get the less milk they 
use. Conversely children under 15 
constituting about one quarter of the 
population, drink approximately half 


of the milk. 
Coffee is the most widely used bes 
erage with $4.7 per cent of the popu 


Milk is a poor 


drinking it. 


Pl ast 


lation 


Turn to Page Si 
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low re Pp-in-wax 


cx fs 
2 (rw, 


Already a proved salesmaker with 
many leaders in the industry! 


© Greater eye appeal more sales appeal! 


Pie, vd 
Se bE 


Here’s why Pie Greater retention of original net weight —Glos-Rap 
materially reduces moisture loss! 


they’ve ' nai we — 
ai oOo _ t t . . 
chosen NEW © S-Kap protects original Freshness and Flavor 


iy All this at no increase in wrapping cost. 
GLOS- | 


Write today for samples and information. 


ee) rap-in-wax 


PAPER COMPANY 
150—26th Avenue S. E., Minneapolis 14, Minnesota 


=f >: = 
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Excelsior Creamery Companys Tiny Tawher 
Promotion Gurnithes a Good Example of 


An Integrated Advertising Campaign 


. f, : The primary fun tion, the audience will be lost through 

we tion of an advertis a poor sales presentation. 
feature ing program is to 
tell a sales story. 


The advertising by 


One of the most salubrious results 
of the American Dairy Association’s 


recent market study has been the cre 


itself does not nec ation of a body of information that 


essarily clinch the shows clearly what sales messages 


sale. Its major pur concerning milk and dairy products 


pose is to plant an idea, to create in 


terest. It is the function of othe: parts 


are good and what sales INnCSSages 


are bad. 
# the sales team to exploit the oppor ; 
. | PI 

There are innumerable devices em 


tunity the ; rtising has create 
nity the advertising has created ployed for the purpose of attracting 


In a sense it is rather like a road attention. Many of them are very 


building operation in which advertis good. However, it is only when these 
ing paves the way for the effec devices are integrated with a good 


tive employment of subsequent sales sales message and then integrated 





equipment again with a general sales program 


Iwo elements must be properly ce that they begin to make a profitable 

veloped if an advertising program is This is Tiny Tawker, the engaging little return. 
_ . elf who has been an important factor 
to succeed. The advertising must first 7 : ; 4 good example of a well balanced 
in Excelsior Creamery Company’s adver- 5 . 

attract attention. Without an audi tising program. well integrated campaign is a pro 
ence the best sales story in the world gram developed by Excelsior Cream 
is worthless. “Full many a flower is ery Company of Santa Ana, Cali 
born to blush unseen and Waste its “guaranteed to cure all forms of warts fornia. 
fragrance on the desert air. moles and other diseases of the skin One phase of Excelsior’s advertis 

The second element is “believibili and in addition, folks, it makes a cool ing program is built around a calen 
tv.” The sales message must be of and refreshing drink in the summet dar that features an intriguing little 
such a nature that it makes sense to time” the overwhelming majority of dwarf called “Tiny Tawker.” The cal 
the prospective customer. Although people would not believe such a sales endar by itself is an attractive piece 
there are some gullible souls who still message. Consequently, even though well worth distributing. In order to 
buy the patent medicine man’s pitch the advertisement may attract atten increase its impact, however, it is used 





NEW! 
MODERN! 
EFFICIENT ! 
ECONOMICAL! 






THE Aeadall 


RETURNLINE CAN WASHER 
FEATURING A 150° 
DUMPING ARRANGEMENT 


Y THESE FEATURES 

Partition separates cleaning from sterilizing stations 
Saves costly space 

Provides maximum visual inspection for incoming AND 
outgoing cans 

Eliminates necessity for separate reject conveyor 
Completely accessible for cleaning and adjusting 

All controls within easy reach 


KENDALL-LAMAR CORP. ew vor 
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ROTARY 
CAN WASHER 


WASHES 240 CANS 


PER HOUR ¥ 


ONLY 


arinmr 
Bi. 
¥¥ Five 


Hoo 


Here’s a lot of can washing in amazingly 
little floor space! The compact Damrow 
Rotary Type “J” delivers 4 cans and 
covers every minute ... SIX thorough 
stages, including Damrow COLD AIR 
DRYING. More than that — it handles 
milk cans, ice cream containers, carry- 
ing cans, and similar cans, with equal 
ease and speed. More versatile than 
most BIG washers, yet it’s only 52” wide! 


EXPERIENCE BUILDS BETTER EQUIPMENT FOR YOU 





2, 


Damrow Type “J” Rotary Can washer. Handles 
all Cans with loose covers. Only 52” diameter 
—4 cans per minute. 


You get features like these, too, all at 
surprisingly low price: No treatment 
unless a can is in place, steam-saving 
solid steam plates, “No-Jam” clutch, dial 
steam pressure gauge, dial solution wash 
thermometer, vent fan, automatic float 
valve, thermal overload switch — and 
many other features that indicate pre- 
cision-engineered top quality for years 
of service, at low operating and main- 
tenance costs. 


If it's SPACE-SAVING HIGH EFFICIENCY Can Washing you need — get the 


whole story on DAMROW ROTARIES! 


Ask your jobber or write for details 


at 
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a 


friendly way that their milkman is interested in 


part of a program it is very effective 
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steps im the Campaign 


| At Christmas letters were distrib 

uted to mothers by route sales 
men. The letters 
‘Hello, Mother” letters told cus 


Pawker 


| HOW as 


tomers that. the Vinny 


| 


calendar would SOOTL ATIVE Alle 
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Another part of the Tiny Tawker program is the birthday card 
This young lady and her mother are reminded in a dignified, 
them as a 
family group. By itself the birthday card is not very much. As 


+ 


Integration is a prime element in successful advertising. A well 
dressed salesman, a well groomed truck properly equipped, are 
ready to exploit the opportunities the Tiny Tawker program 
C. A. Ranney, Excelsior president, talks it over with 


route salesman, A. C. Bugbee 


presents. 


ceives a ‘Tiny Tawker badge to quested calendars for their entire en 
denote club membership. rollment of 175 punils 

On the basis of information con We do not have sales figures o1 
tined in the registration cards the value of the program. We hav 
Gecluice sends cat birthdas had a satisfactory growth in hom 
candle in which Tie Tawke delivered volume since we started the 
centeitiens Cen obihd elit program but we must also consid 


VI = male ae that we ie located in an. area 


steadily increasing population 


gave a brief sketch of the Tin Phat is about the extent of the cam : 
ad Even now we are using the ¢ 
> WLI S l SLITDP IC Camp aien \ ¢ 
Pawker program piu It i imp! mpaign, vet 
; iia Pin 7, = sini ieentiitains endar as a solicitation aid and we fe 
) , “ Ss It 1C¢ i CStS O YOO LGN CPUUIS v . 
2. With each “Hello, Mother” | I ae sees Hell hs itl it favorable introduces om compl 
1} Wo Wi Cll { 8) He! 
ter went a liberal supply of Tiny his al tir a to newcomers and has a lasting valu 
. CU { MIC TeSUIMNe CaIrchnaagrs Hie 
Fawker Club registration card 
finvy Tawker Club are all good atten Phe Tiny Tawker campaigi 
for the children of the family 
tron U¢ tter Phe sales message 18 cle IS known ts ‘ packaged p! al 
including space for noting birth rhe he 3 ' terial 
| livered by the salesman himself, to all re complete Tne OF matertar is pu 
davs. , 
intents inc purposes it thre invitation ch ised from on COMpany This pa 
. » re lis | 
: Phi calendars were distributed ot prospect This iS good nite ticular package Was cle velop fa 
; I | t his is a 
by route salesmen. Each calen OR See a aaa ee ae Brown and Bigelow of St. Paul. Mim 
dar was accompanied by moré¢ Tiny Tawker was created for Bi 
registration cards for the cus The Sales Manager's Evaluation ind Bigelow by Andrew Loomis 
tomers triends Pzul Bakenhus. Sales Manager at ficial artist for the Dionne Quintup!ets 
. Customer's requests that calen Excelsior, gave the American Milk Most packaged deals of thi atu 
dars be delivered to friends and Review an objective evaluation of the ie sold) on an exclusive — territ 
neighbors wert handled person pl m Said Nh Bake nhius Wie Pasi 
ally by the driver salesman. He have been very” pleased with — the Phe most significant pect 
, . ] " 
not only delivered the calenda pul tion lu f our Tin Excelsior program is. its int 
and more registt ition cards bout i pl Vrain It hy id hic WY Ih \ ith thre FOorU ral sale S pre Vrain \g 
also used the opportunity thus pan byunilclines goodwill, which was nd again as one examines successtt 
offered to make a complete sales particularly noticeable at the first of les and advertising operati 
presentation ol Excelsion mill th 1 Viicdl thr ( il I lars WCE lis characteri tic ly COMES ipparent \I 
and dairy products | utect Wy — lo man requ st mum effectiveness — is gained on 
5. Kach child registered in Exec! f teachers whi uted one for when all cloments of the program ar 
siors Tiny Tawker Club. re ich of their pupils. One school re treated as parts of a single whol 
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HAYNES 
yp ~ 
Honate 


HALF-GALLON BOTTLES are Lasy-To-Carry with 
HAYNES SNAP-HANDLES 


TIME-SAVERS --- 


U HAYNES corse 


DURABLY BUILT 
FOR GRUELLING SERVICE 


nw 








PENDING 





Full cadmium 


ROLL-EASY CASTERS, 











plating guards against rust and acid ATTRACTIVE - C 0 NVENI ENT 
7 action Ball bearings fitted with 
G hydraulic grease points for easy 
ee positive lubrication Replaceable 
a positive | ly ® BRIGHT NICKEL FINISH 
ROLL-EASY DOLLY, Heavy all-stee! ; _ ® SNAP ON ond OFF EASILY 
f e, load capacity 1,000 pounds ~~ ar ene = 
ie plated; long-life rubber — + HOLDS SECURELY 
tired ball-bearing swivel casters. Five | 
Yondard sizes. Special sizes to order  STURDY—SPRING STEEL 
CONSTRUCTION 
[ ® BOTTLES WITH SNAP-HANDLES 
NI = a CAN BE MACHINED WASHED 
® WILL FIT SQUARE—OBLONG— 
| ROUND HALF-GALLON BOTTLES 
Mk a ai 38mm. —45mm.—48mm.—5imm. 
I, sasse CARTS cove time REGULAR OR DACRO FINISH 
when dismantling, sterilizing and WITH BUMPER ROLL 
reassemb!.ing machine parts. Heavily 
formed ang'e legs. Lorge tray and > Low COST 
SNAP-TITE re-usable Neoprene gas shelf capacity. Roll Easy swivel rub F.0.8. CLEVELAND. OHIO 
kets for sanitary pipe lines saves ber-tired casters Two styles — all e , 
time and prevents costly leaks. Sizes stainless steel or cadmium plated ¢ PACKED 100 TO CARTON 
or 1%, 12", 2”, 22", 3” fittings teel ORDER FROM YOUR 
Write for illustrated bulletins each DAIRY SUPPLY JOBBER 


THE HAYNES MANUFACTURING CO. 
709 Woodland Avenue * Cleveland 15, Ohio 


ROLL-EASY DOLLIES + ROLL-EASY CASTERS + TABLE CARTS * CAN CARTS + CARRY 
SNAP-TIGHT NEOPRENE GASKETS * NEOPRENE COVERED WRENCHES + 


THE HAYNES MANUFACTURING CO. 
Cleveland 15, Ohio 


Low Cost Lubricant for Conveyor Chains 


AV 


BASKETS 


709 Woodland Avenue - 


SLIP" CHAIN LUBRICANT 





D CONVEYOR CHAIN 
PREVENT CHA 


TROUBLES 
IN WEAR 





USP. UNITED STATES PHARMACEUTICAL STANDARDS 


: by 
LG, the outstanding lubri- 


cant for every type chain conveyor 
in dairy and bottling plants. 

ishighly glycerinized, water soluble, 
and specially blended to provide 
more lubrication per pound. 

is entirely different—there’'s no other 
lubricant compounded exactly like it. 


minimizes chain strain and friction— 


SANITARY—PURE 
ODORLESS —TASTELESS 
NON-TOXIC 


CONTAINS NO ANIMAL OR VEGETABLE 
FATS. ABSOLUTELY NEUTRAL. WILL 
NOT TURN RANCID — CONTAMINATE 
OR TAINT WHEN IN CONTACT WITH 
FOOD PRODUCTS. 


This Dine Mist-like AAYNES-SPRAY 
showld be used to lubricate 
SANITARY VALVES 
HOMOGENIZER PISTONS 


RINGS 
SANITARY SEALS & PARTS 
CAPPER SLIDES & PARTS 

POSITIVE PUMP PARTS 
GLASS PAPER FILLING 
MACHINE PARTS 
and for ALL OTHER SANITARY MACHINE 
PARTS wh 


ATION CONFORMS WIT 


ch are cleaned daily 


provides positive slip between con- 
veyor chain and bottle, case or can. 


cuts down bottle breakage and chain 
drag—reduces power costs. 


Slip will give you MORE SLIP PER 
DROP 


ORDER FROM YOUR 
DAIRY SUPPLY JOBBER 


HAYES The haynes Mfg. Co. 


709 Woodland Ave. © Cleveland 15, Ohio 


Roll-Easy Dollies * Roll-Easy Casters * Table Carts * Can Carts « Carry-Baskets 
Snap-Tite Neoprene Gaskets * Neoprene Covered Wrenches 





THE HAYNES-SPRAY THIN FILM LUBRI 
CANT HAS HUNDREDS OF APPLICATIONS 
IN HOME & INDUSTRY 





May 


1954 


XUM 


4 ’ A Ww 
’ , MME A | 


VIL 


‘ ii! - 

The Haynes-Spray eliminates the danger of con 
tamination which is possible by old fashioned 
lubricating methods. Spreading lubricants by the 
use of the finger method may entirely destroy 


previous bactericidal treatment of equipment 


THE HAYNES MANUFACTURING CO. 
799 Woodland Avenue - Cleveland 15, Ohio 


ROLL EASY DOLLIES + ROLL-EASY CASTERS + TABLE CARTS + CAN CARTS + CARRY BASKETS 
SMAP TITE NEOPRENE GASKETS + NEOPRENE COVERED WRENCHES + “SLIP” CHAIN LUBRICANT 
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HE TRUCK SHOP is a wonder 
ful place—the emptier you keep 
it, the more money you make on 
the fleet. 


money. Trucks out of the shop make 


Trucks in the shop spend 
money. Before this premise gets can 
ried to a ridiculous conclusion, that it 
would be the most profitable to elimi 
nate the shop altogether, perhaps we 
had better that 


maintenance and to 


trucks do need 


trucks 


wgree 
maintain 
vou do have to have a shop. 

Phe real trick to keeping trucks out 
the 


is catching 


of the shop so far as mainte 


nance crew is concerned 


the daily troubles before they become 
In a recent feet conference 
feet agreed 
that between SO% and 90% of the daily 


troubles can lead to shop jobs if they 


big Ones 


a number of operators 


ure not caught im time. 


follows that 80% to 90% 
ol the shop jobs Cah be avoided and 
the trucks kept on the road if the little 
troubles are Thus the 


method and effectiveness of catching 


It naturally 


caught in time 


the little troubles is of paramount im 


value cannot be 


portance. Its ovel 
estimated. 

The first line of defense against 
shopping a truck is the driver. Most 
Heet operators have found that the 
best drivers have the most gripes 


They are sincere, and they like things 
right. It is distinguish be 
the 


imagined malperformance of his truck 


Casy to 


tween driver who is using an 
as an alibi for his personal failure to 
deliver a day's work. The best drivers 
do the day’s work in satisfactory man 
but still have their 


ing the performance of the truck. 


nel Say concern 


Cultivate these drive 


having a foreman or Inspector handy 


gripes by 


so the driver can unload them while 


they are hot. Also, have a standup 
desk handy where he Can fill Il al 
trouble report. Tailor this form to fit 
the fleet, but make it easy for the 
52 


He's 


best he is 


He's 


not an 


tired 


driver. 
And at 


an authority on 


n a hurry. 
author or 
mechanical trouble. 
To enlist the support of drivers, it 
is necessary to provide prompt action 
on their complaints. It is awfully easy 
to put off small troubles until it seems 
The 
only trouble is that the small troubles 
| the 


1iongel be 
feeling 


convenient to take care of them. 


small, and 


lost 


may ho 


drivers have heart, 


that 


may 


there is no use to note troubles 


because no one pays any attention to 


them. 


Clearing daily troubles requires 


good diagnosis. Consequently, it re 
the 


Once you get good diag 


quires a good man to listen to 


complaints 


nosis, you can set the time for what 


is a daily complaint and what is a 


shop job. For instance, a daily com 


plaint might consume two manhours 


slack | he 


Wi a season. same Com 
plaint might be stretched to four man 
hours in the busy season, because it 
is imperative to keep the truck in 
service. It may be necessary to shift 


men from preventive maintenance to 
certain times ol 
that matter 
the vear. 


If the trucks are parked in a park 
that is 


daily complaints at 


the dav or, for at certain 


times ol 


dis 
that 
the 


nec 


ing lot or garage some 
tance from the shop, make sure 
stationed where 
Do not make it 


essary for the driver to send the shop 


an inspector is 


truck will arrive. 


a trouble report and make a special 
trip to deliver it 
The bulwark little 


troubles develop into big ones, is, of 


against letting 
course, the preventive maintenance 
that 
will make ordinary complaints an al- 
The trouble 
with this system is that you can’t af 
ford it. 


system devised by 


system A system can be used 


most unheard of thing 


\ preventive maintenance 
a competent shop 
idea of economics 


mali who had ho 


Catch The Little 


Troubles 


would be just that. He would 


COVE! 
himself for every contingency, and if 
he knew his business he could make 
it work, but the cost would be enor 


mous, 


A number of fleets found this out 


during World War II. 


without 


They were g 


4 


ing along serenely counting 


the cost, without any appreciable 
number of driver complaints and al 
most no road failures. Then came 
the manpower shortage—especially in 
trained mechanics. They had to cut 
the number of manhours of work ith 


the shop. Since a truck needing repairs 
had to have them to be able to work 
the 


department. The place to cut was in 


they could not cut in overhaul 


the preventive maintenance work 


Most of 


them 


cut very judiciously 
calling upon their experience. ‘The re 
sult was that the cutting of routine 


inspection did less harm than anyone 


thought it would. 


One Heet operator sums it up this 


Wal If 100% is the cost of preven 


tive maintenance we are now paying 


it cost us 200% to get a virtual elimi 
nation of driver complaints and road 
failures. On the way down, we found 
it cost 150% to get 99%. At LOO% we 
get around 98%. We are now doing 
some experimenting which indicates 


that for 75% of the cost, we can get 


a 95% result. It begins to look as il 
that is where we should be. 

The reason for not shooting at a 
100% result is a matter of economics 
rhe preventive maintenance routine Is 
a repetitive routine which is ver) 
time-consuming and therefore costly 
The continuing repair of minor 0! 
daily troubles is only a small fraction 
of this cost if they are handled 
promptly and efficiently. Thus ir 


seeking the lowest cost transportation 
some adjustment between striving fo1 
perfection and waiting for a break 
down is indicated. 
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OST PEOPLE think of Fruehauf first when they 

think of Trailers — rightly so, because each 
Fruehauf is engineered in the finest way to serve its 
owner's needs as perfectly as a Trailer can. 

For instance, insulated, refrigerated Fruehauf Vans, 
specially outfitted for hauling bottled milk, raw milk 
in cans, and other dairy products, are engineered to 
maintain specific, constant temperatures, exactly as 
required. Thus, spoilage is prevented, and a safe, 
economical hauling operation is assured. 

Trailer economy is not based on the original price 
of the equipment as much as on fitness for your job, 
operating and maintenance expense, and trade-in 
value. Since Fruehaufs are so dependable and eco- 
nomical to operate, and so high in value even after 
many years, you can think of them as the lowest-priced, 
as well as the finest, Trailers you can own. 

Write today for free, illustrated literature on Frue- 
hauf’s complete line of dairy-product Trailer equip- 
ment, including insulated Tank-Trailers. Address the 
Fruehauf Trailer Company, 10962 Harper Avenue, 
Detroit 32, Michigan. 





“ENGINEERED TRANSPORTATION” 
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AVFLOWER ” / WAVEILOWER 


Milk - 


The Mayflower Milk Division of the Dairy Cooperative Asso- 
ciation, Portland, Oregon, operates 16 Fruehauf units for 
the transport of raw dairy products to the Portland plant 
and delivery of bottled milk and other products to customers. 
Mayflower’s fleet includes hi-tensile steel Aero * Vans, shown 
right, above, and lightweight, aluminum Road*Stars, left, 
with aluminum duct board floors, 3” insulation in sides and 
roof, and 112" floor insulation. 





FRUEHAUF FEATURES ARE ENGINEERED 
FOR HAULING DAIRY PRODUCTS SAFELY! 
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By D. A. SEIBERLING 


Ohio State University 


Hk TEMPERATURE of water 

used for cleaning dairy equip 

ment as considered to be fixed 
by the melting point of fat ($4°-97°F. 
and the temperature at which protein 
will coagulate and “cook” on the 
equipment. It is generally recom 
mended that the wash water be at 
about L15°R. when in contact with 
the equipment. 

\ procedure of mixing steam and 
water at the hose station has been 
used for many vears to heat water for 
cleaning use. Such a procedure may 
be considered both uneconomical and 
unsatisfactory. Hot water heating sys 
lems equipped for automatic tempera 
ture control and designed to serve the 


entire plant are 


How replacing thr 
familiar mixing tee. 

Several methods of providing hot 
water are commercially available; the 
include 

1. Centrally located hot) wate 

generators and storage tanks 
equipped to deliver hot) water 


throughout the plant 


Z Instantaneous water heaters ol 
the shell and tube type located 
so as to prov ide water for some 
particular area 

) Instantaneous water heaters of 

the direct steam injection type 

similarly located to provide hot 


water for specific areas 


The use of controlled temperature 
hot water heaters listed above, with 
accessory equipment, can result. in 
considerable savings in the amount ot 
steam and water used, along with sav 
ings in clean up time under many con 
ditions. The hose used for carrving 
water to the job can be of lighte1 con 
struction, therefore, lower in cost. It 
is also longer lasting and easier to 
handle. The initial cost of any of these 
systems 1s appreciable, however, and 
is enough to cause some small plant 
operators to be hesitant about install 


ing them, even though it is known 


A Controlled Temperature Ho 


ARENA RRSP ATT wc 


Si NEI TO OTITIS ee ee ee 7 


Water 
For Small Dairy Plants 


Se ee on eA pees 


= 
















2— Self - Operated 
Temperature Control 


Valve 








Hot Water —~“ (to steam trap) 


Figure 1. An instantaneous water heater of the type described in this article as installed 
in the Ohio State University Dairy. The vertical 2” Pipe rising from the outlet line serves 
as a standpipe to reduce water hammer caused by the quick shut-off hose nozzles 
Figure 2. Piping arrangement of the controlled temperature instantaneous water heater 


that they will pay for themselves. in Dairy for a period of approximate! 
the long run three vears. It is an instantaneou 
Attention was, therefore. given to heater heating by means of direct it 
the possibilty of constructing a simple jection of steam into the water. It dif 
relatively low cost water heater that fers from the commercially i\ ilabk 
could be used in the smaller plants units which operate in this manner 1 
thereby enabling them to enjoy the that readily available, less costh part 
advantages of controlled temperature are utilized in its construction 
hot water. Such a unit has been con The construction of the heater 
structed (Figure 1) and has delivered lustrated in Figure 2. T! ati 
satisfactory service in the University parts of the unit inelud sell 
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|, Handles up to 15 quarts per 
minute (pints and half pints at faster 
speeds). 


2, Completely automatic (except for 
loading and unloading). 


3, Automatic Detector — minimizes 
milk waste. If a container fails to 
be positioned under the filler, if it 
isimproperly positioned or, if a filled 
container is not removed, no milk is 
delivered. 


4, Size changes in less than 60 Ns 


seconds. 


5. Sold outright at a price small and 


medium size dairies can afford. 
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Available in 
Z Pints and Half Pints 


Here is the exclusive Smith-Lee stock 
design which is extremely popular and 
sales stimulating for those dairies that 
desire an economical, distinctive con- 
tainer design. This stock design is sold 
in combination with Smith-Lee disc in- 
serts for dairy and product identification. 





* SPECIALISTS IN ciey pen it 
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Backed by a standard production test period of more 
than nine months in actual dairy operation. The Cox 
Filler is now operating in fifteen states—write us for lo- 
cation nearest you. 


The Cox Filler is the only one in the low-priced field 
which incorporates every needed safety and sanitary 
feature found in more costly machines. 


All exposed parts are rendered non-corrosive by chro- 
mium plating or are made of stainless steel, dairy bronze 
or special, high-test aluminum alloys. 


Optional equipment includes a dating and coding unit 
that brands the date on the container itself, an automatic 
Insert Capper that inserts an identification disc in the 
well of the plug and heavy duty casters. 


CO., INC. 








ONEIDA, N. Y. 
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Temperature Control Vali The 
temperature controller should be 


self operated, direct-acting tvpe. fitte; 


with a single-seat composition diss 
valve and designed to work ithiy 
an operating range of approximate] 











70°-140° F. It should be sized + 


handle sufficient steam to maintaiy 





1M 12D EQUI MENT AND 115° F. water at the average deman 
aN S, rate and with normal steam upph 
FARM ae AIRY 


pressure. None of the self operated 


* POPULATION THAT |S 





20% SMALLER. valves can maintain a set point tem 

AN IN perature except under one given set 

PREWAR of conditions, but the drift should not 

HAS BEEN ABLE TO MARKET exceed more than a few degrees jj 

A POSTWAR PROOULCTION THAT either director A controller — fitted 
of GREATER with a large sensing bulb is desirable 

” as A YEAR. THAN IN Water-Pressure Reducing Valve 
IO~-AI Phis valve is necessary if Close tem 

ESTIC SALES OF FARA AND DAIRY perature control is to be maintained 
ee wo or _— It must be capable of reducing the 
plant water pressure to approximately 

D YEAR SINCE 194 , SURPASSING 20 p.s.i., and insure adequate flow t 


as large enough pipes are used 


1 #/-S BILLION IN 1951 all outlets regardless of load so long 
iS Mixing Assembly: A standard Me 
H / 
In 


Daniels tee can be used satisfactorih 





although its life will be short becaus 
of its iron construction. A No-Nox 








e) 
— COUNTY CURT | we mixer providing peripheral entry of 
JUG 


steam into the water stream is some 
FA FE RING AG. MeOoveaL. Ad 
Ryieo'in cre 7 
THAT 


N K/OS, Me i NOT PACT. PERS 


A WMALE GOAT UFACTURER. 








what quieter and, being of bronz 
construction, should provide longs 


service 


Steam Pressure Reducing Valve: A 


WiLLE ACANS UNOER HIS RULING DAIRIES steam pressure reducing valve not m 
AN Goete WILL HEY SO TAX dicated on the drawing) would be de 
AND IS NOW CLAIMED BY THE CITY, WHICH sirable if plant steam pressures var 
PRODUCING CLASSED THEM AS MANUFACTURERS 


widely during the day. It should be 
Mil K set to provide a regulated steam sup 


ply to the temperature controller at 




















a pressure slightly below the mini 


mum plant pressure 





operated temperature controller, a opened, cold water at reduced pres 
water pressure reducing valve, and a sure passes through the mixing de Steam Trap: A steam trap of either 
noiseless steam and water mixing de vice and into the mixing chamber the thermostatic or bucket type may 
vice. Two check valves are fitted in where it contacts the be installed immediately ahead of the 
the steam and water lines respectively This causes the controller to open, temperature controller to maintain the 
to prevent intermixing of these two mitting steam line in a live condition betwee 
mediums when the unit is inoperative. As the warm water enters the periods of use. 
\ 24” length of 1%” pipe serves as a chamber, Thermometer: An indicating ther 
mixing chamber and contains the sens adjusts itself so as to admit only suf nsteinaie: tuitdlin op Gen cil of Oe 
ing bulb of the temperature control ficient steam to raise mixing chamber simplifies adjustment 
ler. Strainers are installed in the perature nie baie alt Wie oui 
in main nance 1 in 

steam and water lines to protect the the 
controls as well as the hoze nozzles. steam flows stop, a The above components and th 
\ small steam condensate trap in close to prevent intermixing. other necessary fittings may be assem 
stalled ahead of the temperature con tions in temperature bled in any convenient manner and 
troller serves to keep the steam line tling of the controller tend to balance supported from a floor, wall, or ceil 
“live” at all times and insures a rapid out ing. Ample use of unions will facil 
response to hot water demands. it tate assembly and maintenance The 

The unit functions in the following Specifications of the total cost of the various parts will be 
manner: When the water outlet. is the 


56 


approximately $200 
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Here are the kind of 
results you're getting 





from ADA 
National Advertising 


@ Before ADA’s fluid milk test market 
advertising, an independent survey 
showed that not one person in the market 
tested knew that the average adult needs 
3 glasses of milk every day. 

After the advertising ran, the same 
research company found that 31% knew 
the "3 glasses every day” story. 

This tested advertising story on milk 
has been applied to ADA’s national ad- 
vertising since late in 1953—and the 
same kind of results are being produced 
all over the United States by ADA’s 
Bob Crosby show on CBS television 
and ADA’s Bob Hope show on NBC 
the 


tional local advertising. 


radio, without expense of addi- 


In cities where only the national pro- 
gram is carrying the story, results are 
showing greaterimpact per dollar. These 
cities mentioned include suburbs in Chi- 
cago and Philadelphia and the city of 
Milwaukee. 

ADA national advertising is truly pay- 
ing off...changing thousands to the 
milk habit... atthe lowest possible cost 
per customer. 

“3 glasses every day” is now estab- 
lished, making sales for you just as 
earlier ADA promotions like the Cheese 
Festival and Ice Cream Festival have 
made sales for you. Your support of 


ADA’s national program is your best 


investment in better sales. 


Homemaker service and research for the public, 


supported by dairy farmers across the nation. 


AMERICAN DAIRY ASSOCIATION 


“Votce of the dairy farmer” 


20 North Wacker Drive 


1954 


e Chicago 6, Illinois 












THE CHLORIDE TEST FOR MASTITIS 


QUESTION—We understand that 
there is a simple test for mastitis 
milk that can be run in the aver- 
age small milk plant. It is a test 
for chlorine in milk. Can you 
give us any information regard- 
ing this test including its reliability 
and the method and materials for 
making it? 

—C. K., Kentucky. 


ANSWER—There is no single sim- 
ple test available at the present time 
that will positively identify the pres 
ence of mastitis milk in the mixed herd 
milk coming into a milk plant. The 
test for chlorine, or more specifically 
chloride, is often used on the milk 
from individual animals as an indica 
tion of the presence of disease. Its 
results, however, are not positive iden- 
tification, and if they indicate that 
mastitis may be present, they should 
be confirmed by additional and more 
conclusive tests. The so-called Sharp 
Struble chloride test is made as 
follows: 

I. With a Babcock pipette, place 

1S grams (17.6 ml) of milk in 
a glass beaker of about 400 ml 
capacity in which the milk can 
be rotated rapidly. 

2. Add 2 ml of a 10% solution of 


potassium chromate. 


3. Add from a burette silver ni 
trate solution containing 8.6245 
grams of silver nitrate per liter 
of solution, constantly rotating 
the beaker, until the first bright 


reddish orange color is obtained. 


1. Multiply the number of milli 
liters of silver nitrate solution 
used by 0.01 to obtain the per- 


centage of chloride. 


The chloride content of milk from 
normal udders rarely exceeds 0.14% 
by this method of testing, while ab 
normal udders may secrete milk with 
a much greater amount. Although this 
test is useful in detecting mastitis, par 
ticularly when the milk of individual 
animals can be examined, it should 
be remembered that during the first 
few weeks after freshening and du 
ing the last month of lactation, the 


chloride content of milk is usually 


higher than normal. These facts 
should) be taken into consideration 
when using the chloride test as a 
means of detecting mastitis. Milk hav 
ing a high chloride content usually 
has a high lipase activity. Lipase is 
a normal constituent of milk, but. its 
activity is often abnormally high dus 
ing the late stages of lactation. Thus. 
it is possible to use the chloride test 
not only as an indication of mastitis 
infection but also as an indication of 


the susceptibility of a milk supply to 


INDUSTRY 
PROBLEMS 


SE 5 


Or et a 


Rpndis 


the development of rancid flavor. The 
importance of the test may thus in 
crease particularly with the expansion 
of the use of pipeline milkers and 
bulk cooling tanks. 


OPERATING A DAIRY STORE 


QUESTION—1 am opening a new 
roadside stand on my farm where | 
intend to sell fluid milk and both 
soft and hard ice cream at retail. 
My location is such that about 
4,000 cars pass each day. | am 
concerned with my price schedules 
and what procedure to use to start 
my business. Would it be advan- 
tageous to open with a special 
“day” with some special bargain 
to attract attention? Should | ad- 
vertise a special feature in the 
press and on the radio? 


—C. A., New York. 


Since your experience with retail 
selling is limited and there is no wa 
of estimating what vour business will 
be, we would be verv hesitant about 
starting the operation with a con 
fusing and expensive opening. Since 
you will be selling your own milk 
which has been pasteurized for you 
at a local milk dealer's plant vou will 
not be in a position to provide extra 


milk for a grand opening unless you 


Please Turn to Page 97 
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IT’S TRIPPAGE thot counts most in o dairy con- 
tainer. And that's where Thatcher Milk Bottles excel. 
Because these rugged, accurate-capacity bottles return 
time after time. Result: They are the lowest-cost con- 
tainer money can buy. Choose the milk bottles you need 
from Thatcher's economy line of dairy containers. Talk 
to your nearby Thatcher representative today. 


THATGHERCZ2 


’ 7 
/ b, > 4 
LLO-F— 
wr THATCHER GLASS MANUFACTURING COMPANY, INC., ELMIRA, N.Y 
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Microbial Flora and K 
of Packaged Cotta 


eeping Quality 


ge Cheese 


DARRELL D. DEANE, F. E. NELSON, and R. W. BAUGHMAN 
lowa Agricultural Experiment Station 


OTTAGE CHEESE has been 
recognized for some time as 
being highly susceptible to 
microbial spoilage. The occurrence of 
such spoilage is related to the sani 
tary quality of the cheese, yet few 
data have been reported regarding the 
relationship between this character 
istic of cottage cheese and its keeping 


quality. 


Morgan et al 


cheese available on the retail markets 


examined cottage 


in Connecticut during 1941 and 1950. 
The sanitary quality of the cheesé 
1941 was, in general 
higher than that purchased in 1950 


purchased it 


In a study of keeping quality during 


the latter survey, the number ¢ 


f sam 
ples judged as acceptable to the 
housewife dropped 33 per cent afte 
3 days and 61.4 per cent after 7 days 
storage at 40°F. Parker et al and 
Klliker et al. reported the slimy gel 
atinous defect of both creamed and 
uncreamed curd to be caused by 
Pseudo 
monas viscosa, or Pseudomonas fragi 


No data were 


the numbers of these bacteria found 


\lealige nes metalcaligenes 
presented relative to 


Davis and Babel’ produced a slime cd 
fect by contaminating cottage chees« 
Achro 
Ale alige nes 


with unidentified species of 
mobacter, Aerobacter, 
Proteus and Pseudomonas. Parker and 
Elliker® found that following the addi 
tion of pure cultures of Ps. viscosa 
and Ps. fragi to cottage cheese, all 
biacetv] was destroyed within 48-96 


hours. \ 


less detrimental. 


metalcealigenes was much 


The purpose of this investigation was 
to study the quality of cottage chees 


sold in Lowa. 


Experimental Methods 


The samples of creamed cottage 
cheese examined in this study eithes 
were purchased in retail food stores 
or submitted to our laboratory by the 
dairy plants at cottage cheese clinics 


All samples were kept cold) during 


60 











* 46 purchased samples. 
, 33 submitted samples. 





TABLE 


Flavor Evaluation of Cottage Cheese Samples Before and After Storage 
Purchased samples*—— 


Flavor After storage for After storage for 
Evaluation Before 2da.at 5da.at Before 2da.at 5da.at 
storage 70°F. 43-45 'F. storage 70°F. 43-45 F 
Excellent 5 0 1 3 0 0 
Good 15 2 2 16 6 3 
Fair 10 iB 20 WW 6 9 
Poor 11 17 13 3 10 15 
Bad 5 16 10 0 WW 6 


1 





Submitted samples+— 








transit to the laboratory Forty-six 
samples were purchased in June, Octo 
ber and November, with 13 plants 
represented. The samples submitted 
by the plants were received in January 


and May 


3 samples of cheese. 


20 plants sent in a total of 
Single samples 
were examined from eight plants, 
while two or more samples were ob 
tained from 17 other plants. All sam 
ples were examined bacteriologicalls 
and for flavor and aroma the day 
obtained, or were held overnight at 
10°F. and examined the following 
day. In some instances, it was neces 
sary to hold samples at 10°F. for 
2-10 days before the chemical analy 


SCS could be made 


Evaluation of cheese quality. The 
cheese was examined by three judges 
for flavor, aroma, body and _ texture, 
and was rated as excellent, good, fair, 
poor or bad. Keeping quality of each 
sample was measured by placing 
about 3 ounces of cheese in each of 
two sterile 4-ounce, screw-capped 
sample jars. One sample was stored 
it TO°F. for 2 davs and the second 
was held at 43-45°F. for 5 davs be 


fore being examined 


Coliform counts were made on vio 
let red bile agar, and veast and mold 
counts on potato dextrose agar accord 
ing to Standard Methods’. Proteolvtic 
bacteria were counted by plating ap 
propriate dilutions with tryptone glu 


cose extract agar to which 5 per cent 


of sterile skim milk was added. Lipo 
lytic bacteria were detected by plating 
with tryptone glucose extract agar to 
which 5 ml. of sterile 0.2 per cent 
aqueous nile blue sulfate solution 
and 5 ml. of a coconut oil emulsion 
were added per 100 ml. of melted 
and tempered agar immediately bi 
fore pouring the plates. The coconut 
oil emulsion was prepared by th 
method of Jensen and Grettie®. The 
plates for proteolytic and _ lipolytic 
bacteria were incubated at 70°F. for 


5 days before examination. 


Chemical analysis. Fat and_ total 
chlorides were determined by the 
AOAC methods for cheese* and mois 
ture by the Mojonnier method A]] 
pH determinations were made with a 


quinhydrone electrode. 


Results 


The flavor evaluations of the cot 
tage cheese samples before and after 
storage are presented in Table | 
When first examined, the quality of 
the submitted samples was _ higher 
than that of the cheese purchased in 
food stores, no doubt due to. the 
shorter period between manufacture 
and examination. The per cent of 
samples classed as excellent was sim 
ilar in each group. All of the submitted 
samples were edible and a larger pro 
portion ot this group Was found to 
be of fair or good quality. Ten per 


cent of the purchased samples were 
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Horizontal, Vertical, Rectangular. 


which ; 
900 through 7000-gallon capacity. 
Other sizes available. 


forage 
orn tank 


best meets 





Cold wall for ammonia, freon, sweet 
water. Submerged coil. Spray jacket. 
Plain insulated. 








your needs? 
eeuiaaaiatiads Single Shell « Air Agitators * Extra 
Manhole Doors * Special Agitators 
Liquid Gauges « Heavier Insulation * 


Special Outlets and Inlets 
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Cherry-Burrell has—or will make—the 
tank that can solve your storage prob- 
lem...no matter how typical or unusual 
it may be. See your Cherry-Burrell 
representative for further details...or 
clip coupon. 
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pronounced than at 7O°R., althoue! 
TABLE 2 the flavor usually became very 
Flavor and Aroma Defects Found in Cottage Cheese When Fresh and clean and often fermented and f; 
After Storage 
Purchased samples* — ——Submitted samplesi— but was less likely to becom pu 
Flavor After storage for After storage for 
Defect Before 2da.at 5da.at Before 2da.at 5da.at 48-Hour Storage Test 
storage 70 F 43-45 F storag2 70°F. 43-45 F. Of the two storage tests used to 
— . : ” . determine keeping quality, th 
Flavor and aroma defects of miscellaneous origin -” siiiniintelian al oil ai 
Lacks flavor 15 4 5 12 0 3 a oo . See 
Acidy 17 9 19 10 7 10 conditions in stores and in the hom 
Unnatural 4 0 1 2 0 4 was that of holding the cheese at 43 
Feed 1 0 0 2 0 1 I5°F. for 5 d 1 sini 
Grassy 5 0 1 6 1 1 a - f0F 9 Gays. oring at «O'] 
Metallic 1 0 2 3 2 2 for 2 days is a more severe test, but it 
Oxidized 0 0 0 1 0 0 


may help a manufacturer to detect 
Flavor and aroma defects presumably due to microbial contaminants | | 
cottage cheese of qu stionable kee; 





Stale 5 7 7 0 5 12 . , 
Unclean 12 13 10 1 12 24 ing quality within 48 hours 
Bitter 5 3 16 2 0 1 : ’ 
aia il 7 14 8 9 ' 0 The counts of the five group if 
Fruity 3 1 3 0 iW 4 micro-organisms studied varied « 
Yeasty 2 8 6 0 ? 2 siderably among the samples studied 
Putrid 2 8 4 0 3 2 | he 
Acetic 9 4 2 A 1 2 A larger per cent of the purchia 
Winey 0 4 2 0 0 0 samples had higher counts when 
manad 0 ' | 0 | 1 ceived than did the submitted mp 
Musty 0 1 2 0 0 0 
Ester 0 0 0 0 1 3 Also those samples with the highest 
eee counts generally were found to hav 
* 46 purchased samples. . . ” ; : , 
+33 submitted samples. the poorest keeping quality. The sam 
ples graded as bad when rece ived 
usually were found to have the high 
vraded bad when obtained. The k ep were more prevalent in the purchased est counts of all groups of micro 


ing quality of the submitted samples 
than that of 


\ storage period of 


sample s, be ing noted 


this 


6 times among organisms counted, vet several sam 


however, was no. better group as compared to five in ples rated as poor were found to have 


100° per 


' 
hios purchas cl. 


2 davs at 70°F 


stances among the submitted samples. 


counts of less than gram of 


was definite, 


re The data in Table 2 indicate that one or more of the groups studied 

detrimental to the flavor of purchased somewhat different flavor and aroma Also some samples graded as good o1 
aumples than holding 5 days at 43 defects developed during the two excellent when obtained were found 
“i jlo nde = aseagl i pe rea on ps quenity. — 7 oo ie on hese ics 
- storage at 70°F. for 2 davs. the de of these groups of micro-organisms 


All cheese 
both 


purchased and submitted samples. 


iY more 04 


arly ( mmparable 


plants were not represented by 


Phi criticisms made ol the flavor 


the 


shown a) 


79 cottage cheese 
Fable 2. The 


flavor criticism noted most frequently 


and aroma. ol 


sample S ar 


in the fresh samples was either that 


fects were predominantly unclean o1 


fruitv, with a considerable number of 


purchased samples classed as fer 


mented Those sampl s that were un 


clean when first examined had_ poor 
ke eping qu ilitv and vg nerally became 
fruity, fermented or putrid at 70°F. 


The results of this portion of the study 
indicated that there was little correla 
tion between counts of anv one group 


and quality as determined by the 
flavor evaluation of the cheese befor 
after storage. Of the types 
of micro-organisms studied, the molds 


low est 


or even 


usually were present in the 





The flavors which developed in those 


of having an acid flavor or of lacking samples held at 43°-45°F. for 5 days numbers and the yeast counts usually 


were mainly acidyv or unclean and, in were highest. 


the case of the 
hitter. The 


the characteristic flavor desired in cot 
thought to be 


ntamimating micro-organisms 


tage cheese. Flavors purchased samples, Micro-organism counts, such as the 


due to ¢ 


coliform index, were not as useful as 
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am a 
\ SJ Foil aad be Jt wa) ey 3 


flavor defects were less 


> ne - 
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BOTTLE CABINETS 


Proud of your product? Then put it proudly on your cus- 
tomers’ doorstep protected against the ravages of dust, snow, 
heat and cold in a new Leatherette Bottle Cabinet, exclusive 
with Muckle. An attractive compliment to any customers’ 
doorstep, the Leatherette Bottle Cabinet is available in all 
sizes with 2" Thermo Seal insulation. Postage paid 


on sample, list price. 
WRITE TODAY TO 


PTT Taq § MANUFACTURING COMPANY 


OWATONNA {2 MINN. 


INDUSTRY LEADER 
IN BOTTLE CABINETS 
FOR 23 YEARS 
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Here’s how 
Nonfat Dry Milk Solids helps 





| 
COTTAGE | 
; 
. | 
WIN CUSTOMER LOYALTY for your CHEESE | 
I I your... 
Your guarantee of satisfied customers and steadily Nonfat dry milk solids gives vou better control over 
growing sales ts product uniformity and high qual- the uniformity of vour dairy products and yout 
itv. When customers come to know that vour cot- production routines. This concentrated dairy food 
tage cheese ts uniformly good and the same every enables you to turn out the same fine-tasting, high 


time. then they will ask for and buy your cottage quality COLLAE cheese every day. It’s your gvuar- 


antee of customer loyalty for your fine products. 


cheese and other dairy produc ts. 












Insure Better Curd Forming Qualities with nonfat More Flexibility in Operations when nonfat dry milk solids sup- 


dry milk solids. When total nonfat milk solids are plies either all the nonfat milk solids o1 supplements and builds 
fortified to 11% with nonfat dry milk solids. cook- up the serum solids content of available supplies. Because it ts 
ing and handling difficulties are reduced. curd ts available the vear around. easy to store. use it regularly to main 
uniform in firmness and size. and vield ts increased. — tain the high quality your customers demand. 
For full information on main 
tammy unmtorm, high quality 
dairy products with nonfat 
dry milk solids, write or call 


American Dry Milk Institute 


For on-the-spot help, look to Robert Osborr 
ADMI Dairy Products Field Representative 





NONFAT DRY MILK SOLIDS 


the convenient, economical, 





Speed Up Production Per Man Hour—obtain in- concentrated dairy food 


creased vield per vat—as a result of the shorte ned. 
More controlled. more economical produc tion rou- 


Line made possible by using nontat dry milk solids. 


American Dry Milk Institute, Inc. 


221 North LaSalle Street, ¢ hicago 1, Illinois 
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TABLE 3 


Relation of pH of Cottage Cheese When Received to Incidence of Certain Defects Before and During Storage 





Number of Samples Judged as 








—— Fruity ——————_ Putrid Slimy = _ 
After storage for: After storage for: After storage for 
pH No. of Before 2 da. at 5 da. at Before 2 da. at 5 da. at Before 2 da. at 5 da. at 
Samples Storage 70° F 43-45" F. Storage 70° F. 43-45° F. Storage 70° F. 43-45° F 
4.43-4.59 2 0 0 0 0 0 0 0 0 0 
4.60-4.79 16 3 4 © 1 4 1 2 2 2 
4.80-4.99 34 0 10 2 1 4 3 1 4 2 
5.00-5.23 21 0 5 3 0 2 1 0 3 2 
Total 73° 3 19 5 2 10 5 3 9 6 
*6 of the 79 samples analyzed werc discarded before pH was determined, and thus are not included in this summary. 
storage tests for determining keeping veloped these detects during storage parently, something bevond mer 
quality of cottage cheese, since the it 43°-45°F. for 5 days. Fruity and presence of considerable numbers of 
counts, especially when low, were not putrid flavor defects did develop in lipolytic bacteria is necessary for th 


too closely related to the actual kee p 


ing quality. The storage tests also 
were easier to conduct and required 


much less equipment and expense. 


The numbers of the different groups 
of micro-organisms found can be ex 
plained by assuming that either the 
milk or cream used was contaminated 
following pasteurization or the chees« 
was contaminated during manufacture 
probabl 


ol packaging. The most 


sources of contamination are care 


less workers, an unsanitary 


creaming 
and packaging operation, unsanitary 
equipment, a contaminated water sup 
ply, or a contaminated starter cul 
ture. Growth in numbers of spoilage 
organisms due to insufficient cooling 
or to prolonged holding during han 
dling or storage the cheese is very 
possible and Cal be an important 


factor in high counts. 


Relationship of pH 


The relation of pH of the chees 


when obtained to certain defects 


during storage is 


While a few sam 
1.8 were crit 


which developed 
shown in ‘Table 3. 
ples with a pH below 


icized as fruity, putrid or slimy when 


obtained 


no additional samples de 
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this group, however, when the sam- 
ples were held at 70°F. This would 


indicate that cottage cheese with a 


pH be low 


within a 


1.8 which developed these 
after 


manufacture possibly had been held 


defects week or so 


for a time = at temperatures above 


i5°F. Detects of 


slimy sometimes developed in cheese 


fruity, putrid on 


samples with a pH above 4.8 when 
held at either storage temperature. \ 
vreatel number ol samples developed 
these defects when held at 70°F. for 
15°F. for 


The fruity favors and aromas 


2 davs than when held at 43 
5 davs. 
found apparently were largely due to 
yeasts. Those samples that were fruity 
when obtained became fermented to 
veasty during the 


keeping quality 


tests 


The group ol samples showing the 


highest incidence — of favors 
alter 
of those within the range of pH 4.6 
to 4.79. 
a pH of 5.00 or above 
100 lipolytic organisms pet 


gram. Of these 13. only 


putrid 
storage at 70°F. was made up 
Among those samples with 
13 had counts 
of OvVvel 
one devel 
oped slight rancidity afte holding 2 
davs at 70°F., and two became rancid 
ifter storing 5 days at 43°-45°F. Ap 


Four Modern Chicago Warehouses For 


Cheese, Powdered Milk And 
Other Dairy Products 


Our 37th Year of Friendly Service 


CENTRAL COLD STORAGE CO. 


350 N. Dearborn St. 


Tel.: SUperior 7-7548 


Chicago 10, Illinois 


development of the rancid defect 


Findings relative to the pH of the 
cheese samples when received and the 
occurrence of a slimy, gelatinous di 
fect, resembling that reported by E] 
liker, 


Davis and 


Parker and co-workers ind 
Babel’, are 


Table 3. This defect was encountered 


presented in 


at receipt in three samples, all pur 
chased, with pH’s of 4.61, 4.62, and 
1.89, respectively. None of the othe: 
a pH below 4.80 b 
came slimy during the storage test at 
either 70°F. or 43-45°F. The pH ol 
33. of the remaining samples was bi 
tween 4.80 and 4.99. Three of these 
at pH 4.83, 4.85 and 4.89 


slimy when stored at 70°F. for 


samples with 


became 
2 days 
Only one (pH 4.83) developed a slimy 
$3-45°F. for 5 
umples ranged 
3. OF these } 
became slimy at 70°F. and 2 at 43 

15°F. These results differ 
from those of Parker et al. 


that slime formation 


defect when held 


a 
days. A group of 21 si 
AY; 


t 

| 
in pH trom 5.00 to 5. 

* 


1 
somewhat 
who found 


occurred 


rarely 
on curd inoculated with organisms iso 
lated from slimy cheese if the curd 
Davis and Babel 


have reported that cottage cheese with 


pH was below 5.0. 


a pH of 4.7 became slimy if inoculated 


SO. WATER MARKET 
PLANT 


ee 


DEARBORN STREET 
PLANT 
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vith bacteria capable of producing 


this defect and then stored at 70°F. 
for 1 to 4 days, or 40°F. for 1 to 2 
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eeks, a longer storage period than 


sed in these studies. 


Other characteristics. The butterfat 


mtent of 60 samples varied from 


92 to 8.3 per cent, with an average 


{5.2 per cent. Twelve samples had 


I 
fat content below 4.0 per cent. The 
total chlorides, expressed as sodium 
hloride, varied from 0.32 to 1.7 per 
ent, with an average of 1.2 per cent. 
fhe moisture content ranged from 
71.6 to 81.8 per cent, with 6 samples, 
ncluding 3 of the 4 from one plant, 
aving a moisture content above 80.0 
er cent. Thus, these samples were 
ess uniform in composition than de 
sirable. Wide fluctuations in the 
nount of salt (chlorides caused lack 
f uniformity in flavor. The legal 
standards* for creamed cottage cheese 
specify a minimum of 4 per cent but 
terfat and 20 per cent total solids. 
An appreciable excess of these, espe 
ially butterfat, is unnecessary and 


meconomical. 


Summary 


Seventy-nine packages ol cottage 
heese obtained from 25 manufactur 
ng plants over a period of one year 
vere examined by organoleptic, micro 
iological, chemical, and keeping qual 
tv tests. The results of this surveys 
show that only 50° per cent were 


lassed as good ol higher. 


Samples of cheese submitted by the 
nanufacturers were of a higher quality 
when received than those samples 
purchased in retail stores. The keep 
ing quality of both groups was found 
to be rather poor. A slimy curd de 
lect was found in both unstored and 
stored cheese that had a pH below 


1.90 when received. 


Micro-organism counts obtained for 
the groups of organisms studied could 
not be directly related to the flavor 
and aroma or keeping quality of 
cheese. The molds usually were pres 
ent in the lowest numbers and_ the 


east counts tended to be highest 


Chemical analyses of the samples 
showed considerable variation, not 
only in moisture and butterfat content 
but also in total chlorides present 


and pH. 


On the basis of the results of this 
survey, much of the cottage cheese 


sold in this area is of rather poor 
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“Our experience to date with Foster-Built Bunkers 
shows that we can, with little expense, maintain 
38° —42° inside body temperature when the outside 
temperature exceeds 90°F. The ‘dry refrigeration’ 
not only improves the condition of the packages 
upon delivery, but has also greatly decreased the 
deterioration of our truck bodies.” 


The Page Dairy Company, Toledo, Ohio 





Cut Your Truck Refriaeration Costs \ 


FOSTER-BUILT |.7 BUNKER 


a. 


a 


Foster-Built Bunkers give you efficient, reliable truck 
refrigeration at only a fraction of the cost for mechani- 
cal units. They are simple to install, light in weight, and 
virtually foolproof in operation. Little or no mainte- 
nance is ever required. Just place dry ice in the bunker, 
switch on the fan, and chilling air is immediately circu- 
lated throughout the truck. When refrigeration is not 
required the Foster-Built Bunker can be removed in 
minutes. 


For Immediate Action Telephone MOnroe 6-6880, 
Chicago. 


be hd 
aE, 


Models available me 
ag Foster-Built Bunkers, Inc 
for both wholesale ts 757 W. Polk Street, Chicago 7, Illinois AM-5 
, 3 Gentlemen: Please send me 
milk trucks and ._ Fu trated Foster-Built Booklet 


over-the-road ad National Dry Ice Warehouse List 


a 
transport trucks } Ls No 


GET THE FACTS 


City Zone State 








quality but there is a definite need for PUNDERSON OF ROCHESTER DAIRY held offices and committee posts CLYDE 
more quality control work with this TO RETIRE several of them. He is presently Clyde | 
product. director of the National Dairy C 


James M. Punderson, General Man- 


cil, National Milk Producers Fede, Hen 
LITERATURE CITED ager of the Rochester Dairy for more , 
tion and the Dairy Cooperative Inst 


\me ricall 





1. American Public Health Association. 
Standard Methods for the Examination 
of Dairy Products. 9th ed. Am. Pub. retirement. The announcement was 
Health Assn., New York, N. Y. 1948. made at the First Employee Service 

2. Anonymous. “Creamed Cottage Cheese, Award Banquet held in March. 
Identity.” Federal Register, 13, 213 
6391. 1948. Mi 

3. Association of Official Agricultural Chem- 
ists. Official Methods of Analysis. 7th e 
ed. p 263. Washington, D.c 1950. as a vVoung man he came to Rochester npans 

4. Davis, P. A., and Babel, F. J. “Slime and took over the management of the MONTAGUE ELECTED DIRECTOR OF 28, Mi 
Formation on Cottage Cheese.” J. Dairy New Y 
Sci., 37: 176-184. 1954. : : INTERNATIONAL NICKEL f 

5. Eiliker, P. R., Smith, V. N., and Parker, had a retail trade of 38 customers. is SUCCE 
R. B. “Controlling Bacterial Spoilage of The Mavyvowood Farms Dairy came Theodore G. Montague, President t ol 
Cottage Cheese.” Am. Dairy Prod. Rev., 
24: 1:32-35. 1952. . , ' 

Pe nary pe ie oP “ite Mavo. Mr. Punderson and two others elected a director of The International oductic 
of Micro-organisms on Fats.” Food Re- as principal stockholders Nickel Company of Canada, Limited e Bord 
search, 2, 2:97-120. 1937. *: Dr. John F. Thompson d. tro 

7. Mojonnier, T., and Troy, H. C. Technical On November 1, 1925, the Roch 5 

sa ix ‘ cape the Board of Inco, announced 1948 
Control of Dairy Products. Mojonnier ester Dairy 
i n Ce 

P mom my ag <A Mt. oe Pe and he was made Vice-President and Mr. Montague served as Vice-Presi = os 
organ, . E., Anderson, E. O., Hankin, 

L., Snail L. R., and Foter, M. J. “Chem- General Manager. The dairy operated dent of The Borden ¢ ompany trom He wi 
ical, Bacteriological and Organoleptic as a company until 1942 when it be 1934 to 1937 and has been President vl Ba 
cae i Gea ee teaa = came a cooperative. Again Mr. Pun- since 1937. He is a director of Th Board, | 

9. Parker, R. B, and Elliker, P. R. “Effect derson was made General Managet Borden Company, Ltd. (Canada 
of Spoilage Bacteria on Flavor Com- and he has established an outstanding Chairman of Drake Bakeries, In we De 

t of Cott Ch “’ (Abst.) J | 
ine sci 35 ‘a-468. 1962. a record as he has served in this capac trustee of Bank of New York, a trustes mich. 

10. Parker, R. B., Smith, V. N., and Elliker, ity all these years of Northwestern Mutual Life) Insu One 
P. R. “Bacteria Associated with a Gel- 
atinous or Slimy Curd Defect of Cottage } Milk In 
Cheese.” J. Dairy Sci., 34: 887-893. 1951 Dairy in many trade organizations and ican Sugar Refining Company 


“Leads them all!’ | 


than 28 vears, recently announced hi 
—_ aac ag sien “ tute. He is past director of the fol 


lowing: Midland Cooperative Dair 
Association, Minnesota Milk Council Mr. Be 


Northwest Association of Ile Cream Ik inch 
Punderson became associated Manufacturers and Scientrol, In en he 


with the dairy industry in 1922 when mpany 


Mavo Farm and dairy business which 


its 


into existence in May, 1925 with Dr. of The Borden Company, has been m Mat 


Chairman o 


Company was organized 


] rved 


He has represented the Rochester ance Co.. and a director of the Ame stablis! 
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OASIS ' The Bulk Milk Cooler 
\, 4 that’s 10 Years Ahead 

















DAIRYMEN on the lookout for an extra $1000 
or more profit per truck, without any extra stops, 
are urged to be alert for OASIS ORANGEADE, 






| AND CAN | 
\ HANDLING | 


also called “The fastest selling orangeade a dairy 
can handle?’ Known to carry the highest juice 


content of any orangeade East or West of the Pecos. —_— 
Backed by Mission's 35-year reputation for unbeat- _ rT . : 
na wide voriety o 
able quality. en 106-teh 
R 
wenaienan LEADS IN SALES 


Made from finest California Valencias. 


gallon r tes. 





| 7 Dari-Kool costs less to buy — lk to 
maintain. Because Dari-Kool has a 


In Wisconsin — America’s larger cooling surface than any other 

Distinguished by extra high juice content. leading dealer stete-—mere cooler—it does the cooling job fast 

: : er. Units are complete — ready to 

Noted for controlled quality, keeping | Dari-Kools are in use than operate Nothing else to buy. Get 
natural flavor at its peak. 


all others combined the facts and you, too, will w 
Frequents only quality dairies under Dari-Kool. 


OASIS label or your own brand name. 











Remember — Milk Cannot Freeze in a Dari-Kool 


FOR INFORMATION leading to the profitable rewards of OASIS Write Dept. 42 for Complete Information 


ORANGEADE, write MISSION DRY CORP., Dept A’, 
DAIRY EQUIPMENT COMPANY 


P.O. Box 2477, Terminal Annex, Los Angeles 54, Calif 
1444 EAST WASHINGTON AVENUE © MADISON, WISCONSIN 
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CLYDE E. BEARDSLEE PASSES 
Clyde E. Beardslee, 
ymerican dry milk industry and for 
r Vice Borden 
mpany April S at 


He was 66 vears 


dean of the 


President of — the 
died 


Beach 


suddenly 


Fla. 


elray 


Mr. Beardslee’s career in the dry 


Ik industry dated back to 1908 
en he joined the Merrell-Soul 


Arcade, N. Y. When this 
mpany was acquired by Borden's in 
YS. Mr. Beardslee transferred 
New York City. With Borden's he 
as successively General Superintend 
tof its Dry Milk Division, Produc 
TT Manager, Managet of 


duction of what is now 


mpans at 


Was 


General 
known as 
e Borden Food Products Company 
1937 retirement 
a Vice-President of the Bor 
n Company. 

He was Chief of the Dairy Section, 
wd Branch of the Wai 


nd, from until his 


1945 


Production 


Board, from 1941 to 1943, and then 
rved as consultant of the Agricul 
we Department’s Dairy and Poultry 
D ich. 

One of the prime movers in the 


Dry 


served 


the American 
Institute, Mr. Beardslee 


stablishment of 


\ilk 


on numerous committees of the insti 
tute, and in 1946 was presented the 
ADMI gold medal award. 
Chairman of the organization in 1947 
In April 1947, he from. the 
chairmanship and Was ele cted Honor 
As such, he 


first Honorary Chairman in the insti 


He bec cline 


retired 


ary Chairman. was the 


tute’s history. 


retirement in’ 1948, h 
Delray Beach, Fla. How 


his 


Atte I 


moved. to 


ever, he continued his interest and 
contacts in the dairy industry and tre 
quently addressed the Dairy School 


of the University of Georgia 


Surviving are his widow, Mrs. Sara 


N. Beardslee; a brother, A. ¢ Beards 
lee of Arcade, N. Y.; a sister, Mrs 
Gordon Lewis of Tampa, Fla., and 


two daughters, Mrs. John R. Glendin 
ning, Jr, of New Canaan 
Mrs. James L. Whitake1 
SCHOLARSHIP AWARDS MADE BY 
AMERICAN CAN CO. 


Seven ftour-veual college SC hol urships 


and 


Athens, Ga 


Conn 


American 
total ol 15 


were awarded this vear by 
Can Company, making a 
the 


veal 


Since firm inaugurated 


last 


ward al 


its program 


Award certificates were presented 
in April to six children of employes 
and one young employe, in Canco’s 


four geographical divisions 


Candidates for scholarships must be 


sons or daughters of 


Can Company 
employes with at least five years ac 


the Also 


eligible for scholarships are emploves 


credited service with firm. 


under 23 vears of age who have 
worked for the company one year o1 
more, 

In addition to the tuition, Canco 
makes a contribution of $500 a yea 
to the selected institution for each 


student enrolled under the scholar 


ship program 


* 
MARTIN J. ANDERSON DIES 


Martin J. Anderson, Director of lin 
gineering Research for the Mathews 
Conveyor Company, died suddenly 


on March 9, 1954, at Mt. Dora, Fla 


Mr. Anderson was Chiet 
for the 


Engineer 
Mathews Conveyor ¢ ompany 
for many vears, and had just recently 
been appointed Director of Engineer 


ing Research for the company 





| BUILD YOUR RETAIL ROUTES 


NOW!!! 








Telephone: Dearborn 2-6017 
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Country’s Largest Dairies 


Without Obligation to You 
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Address 


City 





May, 1954 


Company 


More than ever before your Dairy 
needs a Proven Sales Stimulator 
imum cost 
Used Successfully for Over 8 Years by Some of the 


We Will Furnish Full Details, References and Samples, 


Just Sign and Return to Us the Attached Coupon. 


INTERNATIONAL PUBLICATIONS, INC. 


221 North LaSalle Street 
Chicago 1, Ill. 


Please forward full details and samples of Sales 


Promotion without obligation to us 














Milk Legislation in 19 States Covers 
Wide Range of Subjects 


® Outside Milk In Delaware 


By BETHUNE JONES 


Tighter Control In California 


© “Milk Authority” In Massachusetts 


URRENT. and 
velopments in the field of milk 


prospective de 


control and related dairy indus 
try regulation as reported from. state 
capitals and municipalities throughout 
the country during the past month in 


clude the follow mie: 


ARIZONA: An 
proposal would require that all cheese 
than 


that using pasteurized milk must be 


Arizona legislative 
manufactured in the state other 


aged for a period of one year Or more 
from the date of 
measure was listed as House Bill 324 
by Van Dyke and two others 


its moulding. The 


ARKANSAS: In a court 
Arkansas milk marketing 
Chancellor KR. W. 
temporary injunction restraining Terry 
Dairy Little Rock 
from selling milk and milk products 
in’ Ouachita, Dallas, 


Union counties at a 


action of 
interest 


Launius issued a 
Products, Inc., of 


Calhoun and 
price “cheaper 
than the price charged for the same 
quantity of milk 
products in Litthe Rock and Pulaski 


County 


vrade quality and 


and othe: comparable areas 


in Arkansas.” 


The injunction was sought by the 
Ouachita Valley 
Inc. 


Dairy Association, 


CALIFORNIA: Donald Weinland 
chief of the State Bureau of Milk Con 
trol, warned that a long series of trans 
actions 


between distributors and re 


tailers are in violation of the = state's 


milk control law. 


Weinland announced that his office 


has received several inquiries relating 


68 


Cream Classification In Ohio 


to the legality of various trade prac 
tices in the wholesale distribution of 
milk, involving gifts, loans and other 
assistance to the retailer by the whole 
saler. 


He said circumstances vary widely 


in form, but “all these transactions 
involve arrangements favorable to the 
customer (retailer), and with the obvi 
ous design, however indirect, of con 
trolling the 


tomer. 


milk business of the cus 


“The bureau views all such trans 
actions as violations of the milk con 
trol law, excepting, of course, those 
which are strictly in conformance with 
specific exemptions provided in the 


statute.” 


Weinland milk 


studying alleged violations and plans 


said the bureau is 


to file suits when and if the violations 

are established. 
CONNECTICUT: 

ministrator D. O. 


proved a price drop of 44 cents a hun 


State Milk Ad 


Hammerberg ap 


dred pounds, or approximately | cent 
a quart, effective April 1. Producers 


did not oppose the decrease, which 


had been requested by dealers. 
In other Connecticut developments, 
the state agriculture department was 


Milk Pro 


ducers Association to protect Connec 


urged by the Connecticut 


ticut producers against cheap imports 
from New York by rigid inspection of 
strict enforcement of the 


“milk-shed 


cers’ resolution said no additional out 


farms and 


so-called law.” A produ 


of-state plants should be approved as 


a source of milk for Connecticut. 


creased its 


Connecticut association — jin 


budvet to 


$135,000 trom the $100,000) spent in 


advertising 


milk promotion in the past year, but 
a move to increase the advertising di 
hundred 


pounds to 5 cents was defeated. Th 


duction from 3° cents a 
producers’ action was taken in view 
of their opinion that thev have madk 
progress in their drive to gain some of 
otherwise be 


the money that would 


spent for beer and soft drinks. 


Directors of the Connecticut pro 
ducers’ association were instructed to 
make a thorough study of new trends 


inh milk 


cutting the margin between the 


distribution, in the hope. ol 
farm 
ers’ price and that paid by consumers 
The study would include “such things 
as half-gallon and gallon containers 
indoor and outdoor vending machines 
three-times-a-week delivery to homes 
and the effect on restaurant and foun 
tain sales of the newly-approved bulk 


milk dispensing machines.” 


DELAWARE: Proposed Wilmington 
municipal code revisions would permit 
the sale and distribution in Wilming 
ton ot products supplied by outlvin: 
plants. It was reported that the revi 
slons are expected to hasten the tim 
when the two-quart container will b 
venerally available. The revisions pro 
vide that out-of-state facilities would 
Wilming 


be inspected by agents of 
City Health 


costs to be paid by dairies involved 


tons Department, with 


GEORGIA: In agreeing on prepara 
tion of a new formula for setting the 
of milk, the State Milk Control 


Board indicated it would decide du 


price 


ing April whether to adopt the new 
formula. The board denied a request 
to drop the price of milk in halt gallon 

If adopted the 
would take into 


consideration federal indexes on gen 


containers by | cent. 
new price formula 


eral wholesale prices purchasing 
power and the cost of labor and feed 
Board Chairman C. G 


Dunean has said, however, that it will 


in Georgia. 


probably result in no immediate milk 


price change. 


American Milk Review 


KENTI 


] 
nproval 
pl 


Researcl 
lc tio 


ko 


ot 


Kent 


\IAINI 
r quart 
Hoctive 

e State 
1 cut 

rice adj 
Decembe 
ent a q 
rice wi 


ill go t 


MASS 

gislati 
Control 
fat tests 

men! 


lustrs 


en fay 


etore t 


Phere 
position 
hich « 
tor the 
irties 
to 

idd 
pasteul 
cream 


stead « 


Mas: 
rs jou 
lative 
tion of 
spend 
rease 


Massa 


sione) 
ici 
10) 
$75.0 
from 
MI 
Mich 


May 


ent mn 
uw, but 
ng de 
indred 
| rhe 
1 VIEW 
mace 
me of 


ise be 


{ pro 
ted to 
trends 
ype ol 
farm 
HIners 
things 
diners 
hines 
homes 
foun 


| bulk 


ington 
ermit 
ming 
thving 
> TeVI 
tii 
ill b 
Ss pro 
would 
Hing 
with 


lve d 


‘para 
u the 
mitrol 
dun 
new 
quest 
rallon 
1, the 


nto 


Ven 
asing 
feed 

G 
t will 


milk 


view 


KENTUCKY: Measures given final 
ipproval by the Kentucky legislature 
milk 


roduction, distribution and prices in 


Research Commission to study 


Kentuck and report its findings in ad 


ince of the 1956 legislative session. 


MAINE 
r quart for most Maine consumers, 
April 1, 
Milk Commission as the sec 


\ price drop of I's 


cents 
trectiv¢ Was announced by 
the State 

| cut this year under a seasonal 
rice adjustment program adopted in 
December. Price generally dropped a 
ent a quart March 1. On July 1 the 
rice Will rise 2 cents and on Oct. | 


ill go up another cent. 


MASSACHUSETTS: Proposed state 
State Milk 
Control Commission to check butter- 


egislation to permit the 
fat tests done by dealers as a basis for 
iments to farmers was opposed by 
dustrs legisla 


Massachu 
vtts Farm Bureau Federation spokes 


representatives at a 
tive committee hearing 
wn favored the bill, which was heard 


efore the agriculture Committee. 


Ihere also were expressions of op 
position to a portion of a recent study 
vhich calls for “price fixing powers” 
Both 


parties were agreed on changing the 


for the milk control commission. 


iw to provide clear legal authority 
idd Vitamin D to milk 


pasteurization and to allow the sale of 


prior to 


cram with 10 per cent butterfat in 


stead of the present 16 per cent. 


Massachusetts producers and deal 
rs joined in supporting another legis 
lative proposal calling for the crea 
tion of a six-member milk authority to 
spend about $225,000 a year to in 


milk in 
If approved by the 


rease the consumption of 
Massachusetts. 
state legislature, the plan would re- 
juire acceptance by two-thirds of the 
farmers and dealers. Cost of the pro 
gram would be paid by a tax levy of 
| cent a hundred weight on milk sold 


farmers and dealers 


Three producers and three dealers 
vould be appointed bv the 
to the with the 


SIOHCI 


governol 
authority commis 
of agriculture serving in an ex 
Kficio ¢ apacity. Making up the $225, 
000 cost of the 


$75.000 


would be 
$150,000 


program 


from farmers and 


1rom d vale rs, 


MICHIGAN: Hall Will through the 
Michigan this 
vas a bill to repeal il 


mitting 


legislature at writing 
state law per 


dairies to suppl ment the nat 
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ural vitamins of milk with “approved 


minerals,” such as 


niacin, iron and 


The new measure would can 
cel out the fortification ex 
cept for Vitamins A and D, which are 
milk. It 


said to have been found that the io 


iodine. 
mineral 
natural ingredients of was 
dine contents was volatile and had to 


be protected with brown milk bottles 


In another Michigan development 
State Attorney General Frank Millard 
disclosed his office was investigating 
alleged monopoly of milk delivery 


Detroit. 


routes in 


Millard 


violations of 


“If complaints prove true,” 
declared, “there may be 
the dairies on 
both.” He said he had 
that milk delivery 
men in the Detroit area may not sell 


the free trade law by 
the unions, o1 
received a report 
to customers of a rival dairy or deliv 
eryman, under penalty of union re 
prisal. A companion complaint is that 
milkmen make home deli, 
than 
Millard said, adding that this 


also is supposedly a 


may not 


eries in containers larger one 
quart, 
union rule to 
maintain regular delivery schedules 
Union and dairy spokesmen denied 


any monopoly exists. 


NEW JERSEY: To bring New Jer 
sey prices Im line with those in su 
rounding states, a 2-cent reduction in 
the retail price of milk was ordered 
by the State Office of Milk Industry 
effective April | for the following three 
State Milk Director F. BR 
Hoffman explained that the price cut 


months. 


was “imperative” in order to help New 
Jersey producers “hold a share of the 
market 


tors offering milk at prices under the 


against out-of-state competi 


present $5.87 a hundred pound level.” 


Hoffman also ordered a reduction of 
S56 cents 


prices paid to producers 


a hundred pounds in the 
He said both 
reductions would be restored to pres 
ent levels July 1, and if the market is 
still “disturbed” then 


be held on the situation. 


a heat mg WwW ill 


Other New Jersey developments in 
cluded adoption by the United Milk 
Producers of a resolution recommend 
ing that the 


Ih ide ot 


same requirements be 


out-of-state producers as to 


the building construction, milk houses, 
herd health and general sanitary con 


ditions as are made of New 


producers. 


Jersey 


Another resolution that 


Class I milk prices reflect production 


pl oposed 


costs on Jersey farms, and Class I-A 
be eliminated. The producers also 
called for employment of an economic 
technician by the State Office of Milk 
Industry and an increase of its audit 
ing staff to enable full and complete 
Establishment of a milk ex 
OMI to control 
movement of milk, to the end that all 


state-produced milk may be 


audits. 
change within the 


sold in 
Jersey markets, also was advocated. 


NEW YORK 
legislature 


Rejected by the state 
was a bill which would 
have made it more difficult for a milk 
dealer to get 


a license. The measure 


would have repealed an amendment 
that a li 


COTDMIS 


to the law which requires 


cense be issued unless the 
sioner should prove that it would not 


be in the public interest 


In New 


opposed 


York City 


a proposed city 


Mavor W agnet 
health de 
partment fee of $2.50 a year for milk 
inspectional services. health 
had levy, 
collectible at the rate of $5 every two 


Che city 


board been considering al 


vears, to cover the cost of 


having 
health department inspectors check on 


farms and milk plants upstate 


Wagner contended “there should be 


no further burden of expense upon 


the farmers of our state who 
ducing the milk for the 


are pro 
children ot 
our community.” 


An opinion handed down in Albany 
by State Supreme Court Justice C. J 
Heffernan held unconstitutional a 32 
vear-old state law prohibiting the sale 
of evaporated skimmed milk in any 
thing smaller than a 10-pound con 
tainer. The law had been challenged 
by the Defiance Milk Co. of Defiance 
Ohio, in an against the State 


Agriculture and Mian 


action 
Department of 
kets. 


Judge Heffernan said the state had 
failed that the 


tuner 


to show size ol 


milk product had 
anything to do with public health. He 


con 


holding the 


said that agriculture and market laws 


to deal only with mat 


health 


with weights and measures. 


are intended 


ters affecting public and not 


NORTH CAROLINA: State Milk 
Commission hoped during April to 
complete a permanent order for state 


wide regulation, to re place temporary 


controls which have been in} effect. 
The proposed permanent order would 
Please Turn to Page 94 
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COMING EVENTS 


Pennsylvania Association of Milk Dealers—Annua 
vention, May 4-5 at the Penn-Harris Hotel, Harris 


OWE 


el: burg. Contact Henry R. Geisinger, [:xecutiv ‘ 
President, 303 Telegraph Bldg, Harrisburg Owe 
Bisd3a4,.)2 Purdue Industrial Waste Conference May 1()-12 the jarketin 
: Purdue Memorial Union. Contact Don | Bloodgood ting t 


Chairman, C. I. Bldg., Purdue University 
BROTHERS \ iti 7 ! _— 
p Basic Materials Exposition— May 17-29 at the Internatio, 


\mphitheatre, Chicago The 


‘ aos 
Soy : American Dairy Science Association Annual Meeting inds of 


June 22-24 at Pennsylvania State University. ¢ 








jinois I 
lI. J. Doan, Prof. of Dairy Manutacturing “ 
National Dairy Council—Summer Conference, Jus X- 31) Phe 
VW “ i C? : at the Edgewater Beach Hotel, Chicago Ik bot 
U1 Western Plant Maintenance Show July 13-15 at 1 Lear Kimble 
Pacific Auditorium, Los Angeles lal 
“ff e ° P ° ’ ot Ag 
means a lifetime of Pennsylvania Dairy Fieldmen’s Conference July 14-15 at e not 
the Pennsylvania State University. Contact A. | | 
LA Beam, Director of Short Courses supplies 
trouble-free duty weaacagsi ” a ck, | 
West Virginia Dairy Products Association Annual \ 
ing, August 1-3 at the Grenbrier Hlotel, While S f glass 
It’s perfection in craf hip and cl stig 
® S peritectic craits S é ‘lose ; . ; n 
ts per ection in crait — ad — . _— American Institute of Cooperation— Annual eeting C 
attention to the smallest details in fabrication \ugust 15-19 at Cornell University SIONS—\+ 
fr » rh | S 
that has made Lifetyme Refrigerated Tanks Western Packaging & Materials Handling Exposition— _— 
SO outstanding in the years and years of ser- \ugust 17-19 at the Civic Auditorium, San Francisco LO.—ma 
San saauhihe a s Florida Dairy Association Field Day September 16-17 at r subs 
vice 1ey provide. the University of Florida ‘hom to 
And it’s ingenuity in engineering the features Packaging Machinery Manufacturers Institute ua y 
that make Lifetyme Tanks more efficient and - 7 ¢ ptember 23-26 at the Grove Park Inn, Ash rh 
. ° ° Ville, oO. Cat d 
more economical in operation. eas er _* 
OF . National Automatic Merchandising Association — \niual any a 
The Full-Flow Cooling Chamber is an ex- Convention, October 10-13 at Washington, D. ( 
a . a . : tiner p 
ample. This consists of interconnected cells Vermont Dairy Plant Operators and Managers Association a 
which give the refrigerant an all-directional sac oe = ng nh en ses 
NIVETSITY 0 eTMIOnt, oul yvton , 
sweep over the tank wall. And they can be ‘ , Fo 
. ¥ ae Milk Industry Foundation \nnual Convention, Octob eonnn 
applied to an area directly proportioned to 24-27 at Atlantic City hicl 
each refrigerating need. Tailored to fit the International Association of Ice Cream Manufacturers “8 A 
requirement. \nnual Convention, October 27-29 at Atlantic City ore 
‘ a 19th Dairy Industries Exposition -Sponsored by Dai MSISCS 
‘ ”” 
And the “Ringmaster” feature (another Life- Industries Supply Association, October 25-30 at Cor old I 
tyme exclusive) which cools the air space di- vention Hall, Atlantic City stead ¢ 
rectly above the tank contents. Iowa Creameries Association, Iowa Milk Drivers Associa- 
. satis ae tion, and Iowa Creamery Operators Association Or 
So buy “Lifetyme” for a tank that costs less * neal 4 ste ri 9-30 in Cedar 
2 Joint) Annual onvention, ctober 29-30) in la WWEVE 
through the years to come. Rapids Tr 
e st ip 
SHORT COURSES . 
; ‘vel 
Indiana DPA—603 Union Title Bldg., Indianapolis 4 
Supervisory Training May 12-13 (Marott Hotel, Indi vill he 
anapolis); May 18-19 (Milk Foundation Office, Sout! tion. | 
Bend) 
pe a \ 
Milk Industry Foundation—1625 live St.. N. W., Was! ; 
ington 6, DD. ¢ etterh 
Sales Training Institutes May 17-28; July 19-30 show ¢ 
October 4-15; November 8-19; November 29-Dece: ices 
ber 10 “ae 
Minneapolis-Honeywell Regulator Co. Industrial Divisio but th 
Wayne and Windrim Aves., Philadelphia 44, Pa 
Instrument Maintenance and Repair Three-wee! ort since { 
course, beginning June 7 maker: 
Lifetyme ‘Ringmaster’ Cut- Massachusetts Institute of Technology Summer Sessio 
away shows cooling cham- Office, Room 7-103, MIT, Cambridge 39 | 
ber construction, heavy in- Lifetyme ‘‘Space-Saver." Food Technology July 12-30 Marke 
sulation and cooling rings Built to fit in cramped quar- . . 
to refrigerate top of tank. ters. Easy to clean. Texas Technological College—J. J. Willingham, Hea L. Re 
Dept. Dairy Industry, Lubbock ' 
OCs 


Short Course November 17-19. Lectures and det 


ALLOY PRODUCTS Cc R strations on milk, cheese, ice cream, ete emplo 
(3 P. University of Florida \\Vith the of the Florida to its 


t assistance 


1065 Perkins Avenue Dairy Association. Contact D1 a | lout Hea 
Dept ot Dairy Science, Gainesville ( 
WAUKESHA e WISCONSIN Dairy Plant Operators October 14-16 _ 
70 American Milk Review May, 
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OWENS-ILLINOIS HAS NEW MARKETING 
PROGRAM 


Owens-Illinois Glass Co. has embarked on a new 
arketing program that aims to IMprove sales by pro 
ting the family relationship of its divisions and sub 


jdiaries, and the variety of products they make. 


The chief objective is to establish clearly in’ the 
inds of customers and potential customers what Owens 


illinois is, and what it produces and supplies 


Che Glass Container Division produces and supplies 

Ik bottles, and containers for dairy products, and_ the 

Kimble Glass Co., an Owens Ilinois subsidiarv, makes 
tirv laboratory glassware. But customers for these items 
e not generally aware that Owens-Illinois also makes and 

supplies metal and plastic closures, table glassware, glass 
lock, plywood, insulation material and a wide variets 


f glass specialty items. 


Until now the company’s three manufacturing divi 
ns—Glass Container, Libbey and Kayvlo—and_ its sub 
sidiaries—Kimble Glass Co. and Owens-Illinois Plywood 


marketed their products under their own divisional 


subsidiary names with no concerted effort to relate 


them to the parent organization. 


The result, which Owens-Illinois officials suspected 
nd a recent marketing survey has confirmed, was that 
wnv a customer of one O-L division, in the market for 
ther products, was unaware that he might also get these 
rom O-1, 


To correct this situation Owens-Illinois has adopted 
common signature already in use in all its advertising 
vhich clearly establishes the parental role of O-L and 
lentifies all products as O-] products. The signature 
msists of a new trademark—a bold O with an equally 
wld I in the center—and the use of “Owens-Illinois” in 


stead of the official name Owens-Illinois Glass Company 


On checks, stock certificates and legal documents 
iwever, the name Owens-Illinois Glass Company. will 


still ippear. 


Eventually, the company’s new trademark and signature 
vill be established in all areas requiring public identifica 
tion. Effecting the change is a giant-size job that will 
a vear or more in completing. It means changes in 
letterheads, business cards, sales forms catalogues, track 
show exhibits, in signs over 30 O-] plants and at 46 sales 
tices and in any other area where O-I meets the public 
New glass container molds will bear the new trademark 
mt the 280,000 molds now in use will remain the same 
ince to change them would require the work of 40 mold 


makers for more than a vear. 


The program, which IS being carried out hy the 
Marketing Administration Department, headed by Smith 
L. Rairdon, vice-president and Director of Marketing, 


oes not overlook the value of educating O-I’s 27.000 


employees whose cooperation will contribute materialls 


to its success. 


Glass Container Division and its West Coast counter 


pant, Pacific Coast Division—manufactures bottles and jars 
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BUTTER CARTONS 
when you 
need them! 























Lost time, waiting 
for cartons, is costing you 















money and can be a reason for your losing valued 
customers. You cannot afford to be without 
cartons. BUTLER’S exclusive manufacturing 
process is designed to give you cartons when you 
need them. The precision performance of 
BUTLER Straight-Grain Cartons on your 
automatic cartoning machine will 

reduce waste and machine stoppage, 

increase production and lower your 
cost-per-pound of packaging. 






PIONEERS IN CORRECT CARTON CONSTRUCTION 


Th AyD 


STRAIGHT GRAIN FOR BUTTER 










THE BUTLER PAPER PRODUCTS COMPANY 


TOLEDO 10, OHIO 
MEMBER-PARAFFINED CARTON RESEARCH COUNCIL 











Fort Wayne Can Filler 


AIR 
OPERATED 





APPROVED 
METHOD 
OF FILLING 








CLEAN 
FAST 
FILLING 


a 


FILLS 5, 8 AND 10 GALLON CANS WITH 6'%” 
OR 7%" NECKS 


UNILEVEL DRIP PROOF VALVE — FILLS ALL CANS 
TO THE SAME LEVEL 


STAINLESS STEEL FLOAT INLET VALVE — DIS- 
CHARGES AT THE BOTTOM OF THE TANK TO 
PREVENT FOAMING 


SIMPLE — RUGGED — EASY TO CLEAN AND 
OPERATE 


Manufactured By 


Fort Wayne Dairy Equipment Co. 


Winter Street and Wabash Railroad 
Fort Wayne, Ind. 


ESTABLISHED 1906 
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for the packaging of prepared and processed foods. dairy 
products, ete 


Closure and Plastics Division makes metal and 
molded closures, both vacuum and _ screw-types, and 4 
wide assortment of custom molded plastic items 

Kimble Glass Company—manufactures glass block 
laboratory and scientific glassware, glass contamers ibing 
and rod, and specialty pressed items. 

Libbey Glass Division produces plain, ceramic, de¢ 
orated or cut paste mold blown or pressed table glass 
ware and accessory items for institutional commercial and 
home uses, 

Kaylo  Division—produces hydrous calcium silicats 


insulation pipe covering material for use in high tempera 
ture ranges. 

Owens-Illinois Plywood Co.—manufactures hardwood 
veneer, plywood and lumber core panels for doors nm 
homes, auto trailers, for television cabinets and othe; 


furnishings. 


Other non-manufacturing divisions and subsidiaries 
of the company are the Administrative Division; the Inte: 
national Division, handling sales outside the Western 
Hemisphere; the Owens-Illinois Inter-America Corp., han 
dling sales within the Western Hemisphere; ind Glasco 
Products Co., a subsidiary which distributes miscellaneous 
Kimble products. 

e 


DISCUSSES VITAMINS IN MILK 


“In considering current trends toward adding vitamins 
to milk, we must remember that food supplies in this 
country already offer more than enough of the essential 
nutrients to keep oul population healthy.” So said | \ 
Maynard, professor of biochemistry and nutrition at Cornell 
University’s 43rd Farm and Home Week. 


“Any nutritional justification for adding nutrients to 
milk and other foods rests on evidence that it would he Ip 
correct occasional deficiencies and recognizes that most 
people would not benefit directly” said Dr. Mavnard 
He pointed out that since most people who suffer from 
vitamin deficiencies are in the low-income group, th 
higher cost of fortified milk might lead to their consuming 


less of it, and therefore not accomplish its purpos« 


“Some states have gone so far as to add enough of 
certain vitamins and minerals to milk that a single quart 
contains enough of them to meet one person’s requir 
ments for a dav. Yet even though this milk is enriched 
with large quantities of vitamins, it contains only a small 
part of other essential nutrients such as calories and 


proteins.” 


He pointed out that some milk processors believe 
that by adding vitamins to their milk they will increase 
their market because the public Is now very vitamin 
conscious.” He feels that “glamorizing” milk in this fashion 
tends to obscure its basic values and in the long run does 


not benefit the dairy farmer 


However, Professor Maynard said that the carefully 
planned addition of Vitamin D to milk, endorsed over 
20 years ago to help prevent rickets in children, has shown 
good results. He also stated that adding nonfat dry milk 
solids to liquid skim milk is nutritionally sound 
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Is dairy 


‘In general, the stand taken by the Council on Foods 
tthe American Medical Association and by the Nutrition 


| and Board of the National Research Council is that additions 
ind a { nutrients to any foods should aim at replacing nutrients 
¢ in refining rather than creating unnaturally high 
bloc! evels for the foods fortified,” he said. 
slo 
tubing & 
NDC CONFERENCE TO STRESS EDUCATION 
dec 
glass “Nutrition Education in Action” will be the theme 
My asl f the 1954 Summer Conference of the National Dairy 
i¢ 
Council to be held at the Edgewater Beach Hotel, Chicago, 
me 28, 29, and 30. 
silicate 
mpera lhe NDC Summer Conference is composed of intensiv: 


ork sessions during which detailed exploration of Dairy 


uncil educational methods and procedures is conducted. 


rdwood 
lhe sessions are designed (1) to expand the effectiveness 


ain f the localized Dairy Council programs which operate 
from 78 offices across the nation, and (2) to examine prob 
ms facing the dairy industry as a basis for formulation 
idiaries { future NDC program activity 
Inter 
Vestern The over-all subjects of the work sessions to be held 
».. han clude: 
Glasco How Does a Community See its Needs in Health 
ineous nd Nutrition? 
Nutrition Education in the Community. 
Bringing Ourselves Up-To-Date in Nutrition Research. 
Applving Research Finding in Community Nutrition 
—s Problems. 
im thix lelevision Problems and_ Potentialities for Dairy 
sential Council Programs. 
.. f The Dairy Industry's Role in Community Nutrition 
ornel] Education. 
* 
nts to JDM CHAIRMAN NAMED FOR PENNSYLVANIA 
d help Ralph L. Culver, Bradford County dairy farmer, was 
most named Chairman of the 1954 Pennsvlvania State June 
vnard Dairy Month campaign. His acceptance was announced 
from by Daniel M. Dent, chairman of the June Dairy Month 
5. the National Sponsor Committee. 
uming Mr. Culver was named about a vear ago by U. S. Sec 
retary of Agriculture, Ezra Taft Benson as one of three 
wh of members of the Pennsylvania Agriculture and Conserva 
quart tion Service Committee of the USDA, with headquarters 
quire in Harrisburg. He is Past President of the Pennsylvania 
i lal State Council of Farm Organizations, a Director of the 
emall Cooperative Grange-League Federation Exchange, and of 
; ane the Northeast Farm Foundation. He operates a grassland 
lairy farm near Laceyville 
allio Selection of Mr. Culver as chairman was by a State 
mpeasi June Dairy Month Committee which includes Mr. Canby 
—s ind Miles Horst, State Secretary of Agriculture; Dean 
dian Lyman FE. Jackson, College of Agriculture at Penn State 
oa Universitv: Joab K. Mahood, Chairman, Pennsylvania 
| Milk Control Commission; Rudolph P. Yohonic, President 
t The Pennsylvania Association of Milk Dealers; J. Col 
efull lins MeSparran, Secretary, Pennsylvania State Grange 
overt Clarence W. Funk, Editor, Pennsylvania Farm Bureau 
hown Mirror; George Diffenbach, Philadelphia, representing the 
milk National June Dairv Month Committee: and Eugene H 
Goldstein, President, Penn. Ice Cream Manufacturers Assn. 
view 
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Let STURDY -BUILT 
Milk Vending Stations 
Increase Your Profits 


With 24 Hour a Day 
Sales 











If you're closed out of an area and expansion is 
difficult, Sturdy-Built Milk Vending Stations can give 
you all the outlets you need. Yes, they furnish the 
outlet and at the location where there is the most con- 
sumer traffic. The direct sales feature and 24 hour a 
day potential of Sturdy-Built can put you in complete 
control of a new market. These advantages of Sturdy- 
Built combine to give only one brand 24 hour a day 

YOURS! Sturdy-Built gives you that sales 
How? By selling your brand when and where 


sales 
plus. 
Consumer demands are 
met when and where they want to purchase. What's 
more, delivery and handling costs are cut all along the 
line. All you have to do is keep Sturdy-Built full as 
customers buy. 


the customer wants to buy it. 


No snilling or leaking because all bottles or cartons 
are stored and dispensed in a vertical position. Thermo- 
statically controlled for even temperature summer and 
winter. Sturdy-Built will not dispense milk if tempera- 
ture rises above or falls below safety standards of the 
industry ... you and your customers are protected. 


Sturdy-Built is the Original 
Milk Vending Station 


Sturdy-Built Milk Vending Stations, the first in their 
field, were developed and designed by the Research Divi- 
sion of the University of Wichita. Users in the industry 
have proved Sturdy-Built increases profits with 24 hour 
a day sales. 

IF IT CAN BE PACKAGED, IT CAN BE VENDED 


Write for Complete Details 


F.B. DICKINSON & CO. 
DES MOINES, IOWA 
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Orange Solid Oil 
will protect you, too! 


Keeps Production--UP! Maintenance Repairs--DOWN ! 
Lasts two to four times as long as ordinary greases. 
Saves bearings, material, power, time...and...labor. 


The most convincing proof of merit for Orange 
Solid Oil is--it’s used and recommended by the 
largest manufacturers of dairy, creamery, ice 
cream, and cheese machinery and equipment. 
Why? Because it does a more efficient lubricat- 
ing job and stays on the job four times longer. 


1--Pure, unadulterated petroleum 
solidified oil 

2--Practically odorless, tasteless, 
and transparent 

3--Will not turn rancid--free of animal 
and vegetable fats 

4--Cannot pit bearings--contains 
no alkalis 

5--Non-corrosive--will not gum, cake, 
dry, or harden 

6--Contains no fillers or abrasive 
of any kind 

7--For use in all Alemite and Zerk 
fittings, and grease cups 


Use Orange Solid Oil to--keep output high... 
reduce maintenance costs...and...minimize pro- 
duction shutdowns. Economical? Yes, sir! 


Over 200 leading distributors 
from Maine to California 
stock Orange Solid Oil. It is packed 
in 1, 10, 25, 100, 225, and 375 
pourd containers. Quick delivery 
from your local distributor. 
If he can't fill your order--phone, 
wire, or write for name and address 
of your nearest source of supply. 


Famous | wbricants [nc. 


Phone--BOulevard 8-2555 
124-132 West 47th Street * Chicago 9, Illinois 











74 








TRIANGLE PACKAGE POLISHES UP FREE-TRIAL 
SELLING TECHNIQUE 
that the 


supply on most capital equipment are 


Recognizing davs of demand. outst pin 


rapidly nearing 


s ad 


close, Triangle Package Machinery Company, has in wugn 
rated a “Try Before You Buy” campaign on improved 
models in its dairy equipment line. 

In opening the new campaign, L. RK. Muskat, Presj 
dent, stated, “Greater efficiencies and lower Operating 


costs have alwavs been the key to progress and business 
success. The formula hasn’t changed, but the equipment 
manufacturer must again go out to prove. th 


We think ow 


point with 
his machines. 


do just that.” 

Offered in program are. the 
automatic D-1 all-purpose filler and the S-E “Kurd King. 
a hand-operated, all-purpose fill for the 
The D-1 flls cottage cream, or. ice 


cream into any size container up to 16 oz. at 15-20 pack 


30-day tree trial plan will 


‘| riangle S new selling 


lowest price | 


range. cheese, soul 


ages per minute. The “Kurd King” does the same job at 
speeds of 12-15 units per minute. 
‘| riangle IS extending the offer bv direct mail. ine lud 


ing a 30-day tree trial order form with each mailing 
es 
MICHIGAN ALLIED DAIRY ASSN. OFFICERS 


At the annual meeting of the Board of Directors of 
the Michigan Allied Dairy Association held April 8 in 
J. L. Littlefield of East Lansing was re-clected 
President of the organization for a second vear. Ivan K 
and T. H 


Lansing, were 


Lansing, 


Mavstead of Osseo was elected Vice-President 
Detroit and L. N. Francke 


re-elected Treasurer and Secretary respectively. 


Broughton, 


Directors of the organization include: Howard | 
Simmons, Detroit; Theodore Laursen, Marlette; Robert P 
Locke, Kalamazoo; Charles A. Carver, Jr., Ann = Arbor 
Robert Lyons and Clifford Bracy, Lansing: L. Glenn 
Baker Bad Axe; Oscar Rothi, Kalamazoo: Wesley 
Fleharty, Cadillac; L. W. Carpenter, H. E. Anderson and 
C. D. Mallory, Detroit; John G. Fleischmann, Saginaw 
C. L. Reynolds, Pinconning: Paul Hitz, Linwood: Fred 


Rehs« 


Flint: D. Royce Edgerly, Grand Rapids. 
6 


PAPER NAPKIN PROMOTION OFFERS 
PROFIT OPPORTUNITIES 


Another promotion medium by which milk deales 
Month was announced by 


Erving Paper Mills (Erving, Massachusetts) which produce 


can capitalize on June Dairy 


printed advertising napkins 


Printed in brown and blue with the familiar svimbol 
industry's milch cow 


Month. Dairy 


the napkins also show a series of stylized flower blossoms 


of the dairy 


and the |e gend Jaane 


is Dairy 


foods for taste, health, econom) 


here IS l 


milk 


surrounding the printed area 
of the 


space for the 


imprint individual dealer's name and/or 


logoty pe. 


Mr. Feller pointed out that dispenser napkins might 
well be considered miniature billboards by placing then 
in restaurant or cafeteria dispensers. In thes 


napkins may be used as goodwill media for church, scl 


addition, 


and fraternal organizations. 
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-TRIAL WYANDOTTE PLANS EXPANDED SERVICE 


Sales managers from Wyandotte Chemicals’ 17 dis 


tripping rict offices during their recent annual conference planned 


wing «| When Your Carton hy 


: GAYLORD 


Presj 
crating 
MISTNESS 


pment 





jit with 

a wil ‘ = A wm. 
er answer |S @* 

ire the ¢€ ¢ f 

King we \ { 

priced X 

Or 10¢ 

) pack 

] b it 

a xpanded service for company customers. The Wvandott 

i echnical Service Aids shown in the accompanying photo 


~ 


re an important factor in this expanded service plan. 
These Wvandotte Service Aids are testing and indi 
“ERS iting devices. These Technical Service Aids are useful 


n quality control work and efficient operation. 


tors 0 
1s % Shown with the display of Wyandotte Technical Set 
lected ice Aids is Donald E. Anderson, director of Technical 
van K Service for the J. B. Ford Division of Wyandotte Chemi 
ru ils Corporation. 

wer & 


sil NATIONAL DAIRY EARNINGS UP IN 
1ST QUARTER 


vert P 





Increased unit sales and earnings tor the first quartet 





ii f 1954 were reported to stockholders of National Dairy 

Vesler Products Corporation by E. E. Stewart, president, at the In self-service, your brand is just one of many— 
nm and Company's annual meeting at the Hotel Biltmore in April. all competing for the lady’s favor. 

rinaW Preliminary figures for March 1954, he said, indi . ; 

Fred sis il etal eae aoline toe me tee quater are some Success belongs to the product that’s dressed to 
vhat higher than for the first quarter of 1953. Dolla catch the lady’s fancy—in a carton that appeals to 
sales, due to generally lower prices, are running about the shopper’s eye... gives promise of satisfaction 
even. Profits after taxes are up ... Virtually asks for the sale. 

' fo the meeting, which celebrated the Company's See Gaylord for cartons that make customers 
0th Anniversary, Mr. Stewart cited in his address these feats ail ale oa 

ae sactnacacting foctecs for 1954; teaguoved food hebits nnd answer YES” to your product S invitation. Also 

db the tremendous rate of population growth; the high level investigate Gaylord’s designing SCTVICe, 

du ! personal savings; and the stimulating effects of tax re 


ductions On purchasing powe! and COMSUMICH buving. 


bol eee a een ene es ee cro, , GAYLORD CONTAINER CORPORATION 


June the beginning ot this Veal should favor Is, hie said. “How 
General Offices: SAINT LOUIS 


much we cannot sav. because some of the savings from 








TTD 
asin his tax will undoubtedly be reflected in lower consumes Sales Ormces 
r th prices In 1953. our excess profits tax was over 7 million COAST-TO-COAST 
nd/or dollars, or $1.11 a share 
. 
As to the dairy surplus held by the Government under 
| 
night the price support program, Mr. Stewart pointed out that FOLDING CARTONS 
them dairy products represented less than 7 per cent of the CORRUGATED ANDO SOLID FIBRE 
thes total of all surplus farm products held BOXES* KRAFT BAGS AND SACKS 
— é s KRAFT PAPER AND SPECIALTIES 
Cho Mr. Stewart also revealed that the Company's 1954 
ippropriation of $36 million for new plants, improve 
view May, 1954 75 














MEMO TO: 











LUTHER A. KOHR 
DAIRY ENTERPRISES 


(Established 1949) 


P. O. Box 501 York, Pa. 


Without obligating me in any way, 


please send me details about: 


[ Monthly 


to pass out to Retail Trade, which News 


newspaper for Route Salesmen 
paper will help to sell my by-products and 
give my customers a chance to win $75.00 


in cash prizes every month. 


[] Please 
weeks your weekly bulletin board Train 


ing Publication for Milk Route Salesmen. 


send me absolutely free for 7 


fr) Youn 


distribution to 


Training Publication for 


Milk 


peau uabaaiets Route Salesmen. 


monthly 


Route Salesmen. | 


have 


Monthly 


accounts, 


newspaper for my _ wholesale 


Newspaper advertising mats. 
Literature to get back empty bottles. 


Survey of customers to determine if they 


are satisfied with our service. 


Letters appealing to brides, to newcomers 


to our citv, to new mothers and/or to 


customers who quit. 


Picture book of our plant for increased 


sales and trouble shooting. 


Name of person to whom data should be sent 


Name of Dairy 


Address 
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ments and replacements will form the largest annual capi 


tal expenditure since National Dairy was founded 30 


vears ago. 
Directors elected at the 
Brawner, President, Chestnut 


meeting were: Edgar N 
Chase Dairy 


Company; Robert S$. Gordon, Vice-President and General] 


Farms-Chevy 
Counsel, National Dairy Products Corporation; K. T. Kel 
ler, Chairman of the Board, Chrysler Corporation; J. Clyde 
Loftis, Executive Vice-President, Kraft Foods Company 
G. C. Pound, President, Kraft Foods Company, and Vici 
President of National Dairy Products Corporation; W. § 
Director, The Texas Company; Geo. H. 
Rutherford, Vice-President, National Dairy Products Co; 
poration; and L. A. Van Bomel, Chairman of the Board 
National Dairy Products Corporation. 


S. Rodgers. 


Stockholders also voted favorably on a_ proposed 
charter amendment to reduce the par value of the Com 
pany s common stock from $10 to $5 per share, and in 
crease the number of authorized shares from 8 million to 
16 million. The management's proposal for increasing th 
maximum limit on annuities under its Retirement Annuity 
Plan was also approved. A stockholder proposal to change 


the terms of directors to one vear was defeated. 


WOODCHUCKS DO BETTER THAN THIS 


Failure by storeowners to provide prope! burglar 


protection is largely responsible for the steady rise in 
store burglaries throughout the country. according to a 
recent nationwide survey conducted by the Master Lock 


Company. 


Inquiries to police officials and retail store associations 
by the Milwaukee, Wis., firm disclosed that most 


have elaborate alarm and_ lock 


stores 
front 
the natural 
unprotected. 


svstems to protect 
But the rear doors 
left: virtually 


doors and entrancewavs. 


route of burglars—are 


Police 


out that storeowners often spend as 


statisticians throughout the 


country pointed 
much as $50 on 
secure front doors, then settle for a $1 skeleton key tvpe 


door-lock on the rear and basement doors. 


This curious oversight) was emphasized by the St. 
Louis police department which has maintained the nightly 


policy of checking stores and homes for unlocked doors 


The need for extra protection at the rear of stores 
and small business establishments is even greater in areas 


Master 


restricts illegal 


where police regularly check only front entrances. 
Lock officials pointed out. This practice 


entry to an ever greater extent to back doors. 


Master Lock Company officials, who serve as police 
burglary protection consultants, point out that rear doors 
can be protected adequately if store owners observ i few 


COMM MmMOnsense rules. Thes are 


1. Don't make it easy for 
key tvpe 


the burglar. A skeleton 


door-lock can be opened with the simpl st 


burglary tool. Slide bolts can be slipped or filed. Hook 
ind eyes are easily unscrewed or cut 
2. Select a protection device that can't be open d 


Quality tvpe laminated pin tumbler padlocks, for exampl 


provide maximum protection, both in case-construction 


American Milk Review 
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Capl ind the locking mechanism. Multiple key changes pre 


1-30, | Sent erooks from obtaining master keys 3 exclusive controls make 


3. Use a strong pinless hinge hasp which conceals 


Bs crews to prevent crooks from getting around your padlock. Kraft Powder 


Attaching vour padlock to a chain when not in use 






ner; ; ; ; 
eral luring the day will prevent loiterers from switching pad 


Kel locks, a trick that often gains entrance to a store. constantly 


lyde 
iii t. Changing padlocks frequently is another recom 


7? ne uniform 


V.S * 


H. DAIRY-BUSINESS ADMINISTRATION SEQUENCE 
or ESTABLISHED AT GEORGIA 


0; 
- \ special training program for students interested in 
dairy management and administration will be added 

vosed to the University of Georgia's curriculum in the fall 
Com quarter, 1954. 
d in- The program, set up jointly by the College of Busi 

m to ness Administration and the dairy department of — the 7 
z the College of Agriculture, will enable students to pursue a 
nuity double major, one in a business line like merchandising. 
Ange accounting, labor relations, or economics and the second 


Always the same rich flavor! 


major in dairy plant management. Students completing 


the program will be awarded Bachelor of Business Admin 


oh gg Always the same protection against 
istration aegrees, 
> The University is one of the few schools in the SETTLING! 


country which now lists a dairy concentration in its busi 


rela es é . ‘ 
ein ness administration curriculum. ie Cocoa to exact specifications. Cocoa so 
to a According to H. B. Henderson, Head of the Dairy exactingly made just for Kraft Powder that 
Lock Department, the study sequence. is being set up in re poorest g manufacturers in America meet 
‘ ,; , rid requirements! 
sponse to increasing demands from dairy industries for — ae 1 
bine business-trained graduates who understand the funda 2. Tailor-made stabilizer. A special blend 
Ons . . , 
' mentals of dairy manufacturing, but who also have a good made only in Phenix’s Portland, Me., plant 
ores . r , P . t. P . ans > 
grounding in the elements of business. just for Kraft Powder. It’s made to assure thor- 
front ough suspension without unusual thickness. Its 
tural Mr. Henderson emphasized that this new program greater safety range allows you adjustments 
will be in no wav a_ substitute for the student who in sweetness and chocolate strength without 
—_ wishes to major in agriculture and specialize in dairy destroying balance. 
¢ 2 “~ “ 
) on manulacturing. d« Small-batch testing. Not 3,000 or 2,000 or 
type As set up, the new sequence will require students to even 1,000 pounds . . . We test every batch of 
Kraft Powder! Time-consuming but worth 
take the regular freshman and sophomore business admin . . 
trat hiect th th \diti — it... because it proves that every case of 
ce stration oye Ss, with the an ition ¢ courses in chemistry Kraft Powder works right! 
ind bacteriology, market milk, dairy plant management : . 
shitly .; Choose from two fine powders. #1 is for 
and ice cream, and butter and cheese making. . : : 
oors. plants where quick cooling is the method. 
ae #3 withstands slow vat cooling and excessive 
tores pumping after cooling. Order a 40-lb. trial case 


reas THATCHER GLASS HOLDS ANNUAL by writing to Phenix Foods Company, Dept. 
aster STOCKHOLDERS MEETING A-554, 460 E. Illinois St., Chicago 90, III. 


legal The Annual Meeting of the Stockholders of the 
Thatcher Glass Manufacturing Company, Inc., was held 4 

eae April 1, in the company’s General Offices — 87.7% of the 
loors company s Preference Stock and 90.7% of Common Stock 
few were represented in person o1 by proxy. t 

With over 95% of the voted stock favorable. action 
iia | of the Board of Directors in granting stock options to 
ple xt \ three key executives was ratified by stockholders 


mh te otlowing Diese wore voakeint Mesers—— STABIMIZED CHOCOLATE: FLAVORED 


Franklin B. Pollock Chairman Lewis H Durland Louis 


ned 1D). Miltimore, R. W. Niver, David R. Parfitt, F. K. Rode ; 
ple wald F. W. Swan. Arch K Wood. UW \ Wood and Louis POW ) be he 
tion Yaeger. The \ acancy ¢ reated by the death of William Manufactured by Phenix Foods Compary af 
/ieW May, 1954 77 
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TOLEDO 
MILK RECEIVING SCALES 





Model 2631... 
one of a great new line of 


TOLEDO INDUSTRIAL SCALES 


44 Ways Better 


Prouaty ... Toledo presents this new Milk Receiving Scale 





designed for modern dairies .. . one of the great new line of 
Toledos for industry! 44 new features added to the traditional 
accuracy and dependability of Toledo Scales include new 
double pendulum mechanism with one-piece sectors . . . dial 
can be installed to face any of eight directions ... mew clean- 
line styling with durable, corrosion-resistant finish. 

You can handle milk receiving with speed and accuracy in 
heavy-duty service with this new Toledo self-contained Scale, 
model 2631. Designed to accommodate a wide variety of 
weigh can sizes ... supporting legs can be raised or lowered 
between 3’ and 5’... extra width can be obtained for weigh 


cans up to 61” wide by extending legs \ 
€? 


mechanism carefully protected from A 


moisture and steam. Dial head pro- 


along two parallel pipes. Weighing 
£ 5 & 





tected by oil seal and rubber gaskets 
and contains heating unit which checks 
within dial 
2001. 


moisture condensation 


housing. Write for bulletin 


Toledo Scale Company, Toledo 1, Ohio. 


=TOLED 


: HEADQUARTERS FOR 


Portable Scale 
Model 2181 





SCALES 
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Hi. Mandeville was filled by the election of Willian 


Green, Thatcher's Executive Vice-President. 


Franklin B. 
Mandeville as 


consisting of 


Pollock was named to replace W. H 
Chairman of the Executive 


Pollock, 


Committee 


Directors Rodewald, Swan and 


Yaeger. 

At the meeting of the Directors immediately follow 
Annual Meeting, the 
Franklin B. 
of Directors: F. 


ing the following officers wer 
Pollock, Chairman of the Board 
K. Rodewald, President; William J. Green 
Executive Vice-President; David R. Parfitt, Vice-President 
and General Sales Manager; Philip W. Hatch, Vice-Presi 
dent, McKee Sales; Reginald L. Burd, Vice-President 
Production Engineering Departments; Robert M. Dy 
Garmo, Vice-President, Production Service Departments 
Harry J. Mullany, Vice-President, Factories Manager, Con 
tainer Plants; Roy S. Arrandale, Vice-President, and Tech 
Director; W. S. Secretary and Treasurer 
Francis A. Giordon, Comptroller; W. E. Stroup, 
Secretary and Assistant 


re-elected: 


nical Powers, 
Assistant 


Treasurer. 


George H. Winner was elected General Counsel and 
Assistant Secretary. 


In his address to the Stockholders, President F. k 
Rodewald stressed the fact that during 1953, Thatcher's 
manufacturing plants had the highest average production 
efficiency ever attained, and that steps to boost it even 
being taken. He estimated that 1954 first 


quarter earnings will be 25% to 30% higher than last vear 


more were 


He also pointed out that the company’s new plant at 
Saugus, California, which is scheduled to go into opera 
tion on 


April 5th, is expected to be one of the most 


efficient small units in the industry. 

Production facilities at the McKee Division plant at 
Jeannette, Pa. have been improved, so that this division 
is also expected to show a profit for 1954. 

Mr. Rodewald 


whereas 1953 was a record year, prospects for 1954 were 


summed up by pointing out that 


even better. 


DIVIDENDS: The Board of Directors declared the 
dividend of $.60 on the Convertibl 
Preference Stock, pavable on May 15th to stockholders of 
April 30th. 


regular quarterly 
record 


a 
BORDEN’S SALES UP FOR 1ST QUARTER 


Volume sales of the Borden Company for the first 
quarter of 1954 were ahead of those for the same period 
a vear ago, Theodore G. Montague, president, told stock 
holders at their annual meeting held at Flemington, N. | 
in April. Dollar sales remained about the same, he said 
due to a generally lower price level. Profits were better 


chiefly 


volume, he added. 


because of lower raw product costs and highes 


Although he 


a reliable index of the 


noted that first quarter reports are not 
full year's results, Mr. Montagu 


said that the essential nature of milk products, and the 


stability of Borden’s business, point to good volume ind 


profits tor the vear. 


Mon 


tague pointed out that the trend of milk production has 


Commenting on dairy product surpluses, Mr. 


been moving upward, while per-capita consumption since 
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increase he said, if 


steady. Per-capita con 


World 


sumpti th mnay substantial 


there is a 


lop in prices of milk and dairy products 
Regarding the possible effect of the recent parity 
eductions, Mr. Montague noted that fluid milk prices 


ormally would decline in the flush milk season—regardless 
I the 


wity reduction will prevent fluid milk prices from return 


parity drop. It is possible, he added, that the 


ng to their former levels afte the flush season ends 


Stockholders approved an amendment to the company’s 


rtificate of incorporation providing that members of 


the board of clirectors be classified in three Cie h 


three 


groups 


group to be opened for election every vears. In 


onformity with terms of this amendment, all members of 


the board of directors were re-elected. 


os 
“LOADED” SUGAR TO CONTROL FLIES 
Because houseflies have a “sweet tooth,” thev can 
stfely and = easily controlled even when they don't 


succumb to DDT, report J. B. Gaham, H. G. Wilson and 


Ww. ( McDuffie of the United States Department of 


\vriculture, in the current issue of the Journal of Agricul 
tural and Food Chemistry 

Al] the farmet need do IS lightly sprinkle SOTHNC 
loaded” sugar on the Hoors of his barn and chicken 


house, using a pint jar with some holes punched in th 
top. The with the 


malathion 
59—have proved eflective even 


insecticides mixed 


Bayer L 13 


n concentrations as low as 


sugar 
Diazinon on 
one-tenth of one per cent 
made by the Bureau of 
at Orlando, Fla. 
tration killed 99 per cent of the flies in 16 hours in’ the 


thoratory, states the 


wcording to tests Entomology 


nd Plant Quarantine This low concen 


report, and in farm tests, concen 


trations of one per cent or one-half of one per cent 
generally killed 90 per cent or more ol the flies within 
row hours. 


TWO ADDED TO FOUNDATION STAFF 

Charles Uhlrich Manager tor 
Abbotts Dairies in Philadelphia and Perry Ellsworth, Dairy 
Extension Specialist at Ohio State University have joined 
the staff of the Milk Foundation. Mr. Uhlrich 
began work at the Foundation on May |. Mr. Ellsworth 


vill start on June | 


formerly Personnel 


Industry 


The two positions are new posts ¢ reated by the Execu 


tive Committee of the Milk Industry Foundation. 


Mr. Uhlrich will handle 


Vel his 


a variety of activities. How 


work will be concerned primarily with sales 


nd) promotional phases of the Foundation’s business. 


Included in this field are industrial safety, sales promotion 


ik and ice cream festival rallies, annual advertising 


mtest, Pasteur Awards, publicity and public relations 


Mr. Ellsworth’s duties will be 


concerned with eco 
nomic, technical, and editorial aspects of the Foundation’s 


Milk 


and statistical studies plant opera 


ork. He will supervise the Industry Foundation’s 


publications, economic 


t 


ions, transportation studies, producer relations, and work 


m the annual convention 


May, 1954 
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“COMMON SENSE” 
MILK CAN 


Streamlined for faster 
and easier emptying, the 
SOLAR ‘‘COMMON 
SENSE”’ CAN is fast 
becoming the dairyman’s 
favorite. Inside of can 1s 
fully visible to aid in 
cleaning and inspecting 
Comes in 8 and 10 gal 
sizes 





SOLDERLESS MILK CAN 


Solar’s reliable, standard 
milk can has bee na leader 
in the dairy industry for 
many years. Durable and 


efficient, this can is all 
welde 1 anda solderle 
Comes in 5, 8, and 10 ga 


1Z¢€ 





SOLAR-STURGES 


MFG. DIV. 


Pressed Steel Car Company, Inc. 
Melrose Park, Illinois 
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SEES INCREASED EMPHASIS ON “- 












PROTEIN VALUES i 

WMLGKLCE Powdered milk as a prime source of protein lsc seal 

just about the cheapest source according to Professe ; 

IX. M. Parker, director of food and engineering techn logy ‘is 

c = at the Illinois Institute of Technology. essed 

aie milk, s 

COU NTS ] at In an article appearing in the American Chemica] them 

/ . Society's Journal of Agricultural and Food Chemistry ducers. 

" f Professor Parker says that more emphasis should be placed with tl 

Profits on the protein value of food. He predicts that the time it 

will come when protein prices are quoted in major food 55.000 

GROW i markets. Such price quotations might look something ratory 

' like this: and pi 

NOTHING Pork chop protein................ oto $5.50/\b T 

as LIBE RTY Sirloin steak WUC... ccccrccrsevesesecincorcse GOAN /ID erecter 
PROTECTS Powdered milk protein............ = $1.00/\b 
RETURNABLE LIKE Bread protein ............ TOE 


S. 


“We are becoming increasingly conscious of — the 


BOTTLES | cuss 


fact that each person consumes daily about 60°) grams 












sg 

Come and Go more than two ounces) of animal (or ‘high quality’) pro 
teins and about 35 grams (one and one-quarter ounces ind ni 
THE DISPLAY CONTAINER of vegetable (or ‘poorer quality’) proteins,” states the on a 
WITH BETTER RETURNS author, adding the mi 
these J 
a ee a “Not only is the quality of the protein, supplied by — 
the diet of vital importance to an individual's health at Cates 
e every age level, but we need it in apprec iable quantities the I 
Vas { OM Ch each day—about 5 per cent of our total food bulk. This R 
- ‘ . \ 

Y provides an interesting contrast with the more glamorized 

SAPULPA, OKLAHOMA 


manag 








vitamins — usually needed only in parts per million 





Unitec 

—_—— ~ — “Secondly, it is apparent that food protein deserves Sales, 

ro L OFFICER. en more careful appraisal as a key to proper and optimum the co 
WERE ON OUR WAY nutrition. The time is rapidly approaching when it will are in 
prove the controlling economic constituent of our foods ally h 

FOR CHOCOLATE The pressure of population alone will force it sale is 
MILK... MADE ARES The present use of relatively “low quality” proteins the hs 
in our diet certainly is inefficient in view of the nutritional ; 

1 z@) B S teaching that some foods contain all essential amino ng, d 

4 E acids in amounts sufficient to mect human needs, Professor mgt 


Parker asserts. Amino acids are the building blocks of 


CHOCOLATE! proteins. He offers the following two-step solution — 


and n 
1. The use of proper food combinations fon more 
example, cereal and milk proteins. | 
; ; abreas 

2. A more even distribution of “high quality” pro 
techni 

teins among daily meals. 

. to sti 
* happe 


ALTA CALIFORNIA DAIRIES ENTERS 
RETAIL MARKET ch 





Entry of Alta dairy products into retail channels \ 
marks the initial marketing expansion program of Alta play 
California Daries, Inc. of Willows, Calif... according to gram 
S. kK. Nielsen, dairy President. Stewa 
Palme 
Uv “CSE 0 » Lair 
Chocolate Milk Drinks, made with Forbes Chocolate Flavor Powders, Alta milk, butter, cottage cheese and ther ' 
are delicious, have eye appeal, are tops in quality, economical in cost. produc ts are now being pac kaged in a series of newly ( 
, Write or wire for a FREE sample and compare designed Alta cartons and distributed to retail food out ind t 
it — or better still, send us a trial order. lets in the northern Sacramento Valley. COWS 
. up th 
The BENJAMIN P. FORBES CO Alta Dairies provides an outlet for northern Sacra 
2000 WEST 14th ST. © CLEVELAND 13, OHIO mento Valley milk producers paving them approximate I . | 
$2,000,000 annually for raw milk. tHlO 
; P M 
80 American Milk Review oy. 
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Other Alta executives include J. Tokarski, Comp 
troller; D. W. May, Production Manager, Don Adams, 
Fluid Milk Sales Manager and John Nedderman, Manu 


factured Products Sales Manager. 
Prior to entry into consumer trade, Alta Dairies proc 


essed only sweet and plain condensed milk, powdered 


milk, sweet cream, ice cream mix and butter, and supplied 
them to bakery, candy, ice 
ducers. This Alta 
with the production of consumer dairy foods. 


The Alta plant at Willows 


55.000 square feet, including offices, quality control lab- 


cream and other food pro 


operation will be continued, along 


occupies an area ol 


oratory, processing facilities, loading docks, storage sheds 
and parking area. 

The firm was incorporated in 1946, and the plant 
erected within the city limits of Willows. 


SALES METHODS MUST KEEP UP WITH 
THE TIMES 


“Scientific farming methods, modern 


ind new modes of communication have 


transportation 
effected distribu- 
tion and sales program for milk and dairy products and 
the modern dairymen must be proficient in integration of 
these modern merchandising tools to develop sales,” L. B. 
Rivers, district manager of the Industrial Division of the 
declared 
April. 
addressing the nationwide conference of dairy 
all parts of the 
“Making More 


get the product direct from 


Gates Rubber Company Sales Division, Inc., 
the 1954 Gundlach National Milk Clinic in 

Rivers, 
management and sales executives from 
United States 
Sales.” 


the cow or whether 


and Canada speaking on 
insisted “whether we 
a series of manufacturing processses 
are involved to attain a completed product, nothing actu 
ally happens to further the use of any product unless a 


sale Is made.” 


The nationwide focus, he said, must be directed on 


the fact that ~ 


ing, directing 


management can spend more time in train 


sales 
the ‘key’ to the lock that opens the door 


to increased business 


and educating a sales force, for these 
representatives are 
and profits. The sales force is an 
integral, necessary part of the whole cycle of the economy 
and must be prepared for selling in any future plans for 


more efficient distribution.” 


Rivers pointed out that “it is paramount to keep 


abreast of new needs, new demands, new ideas, new 


techniques and new products and accept the challenge 


to strengthen the selling effort premised on ‘nothing 
happens until a sale is made.” 
a 
CHEESE WHERE IT WILL DO SOME GOOD 


More 
play some 60 feet in length will be 
gram of the national 
Stewards and Caterers’ 


Palmer House, 


than 150 varieties of cheese, covering a dis 
a feature of the pro 
International 


held in the 


convention of the 
Association to be 

Chicago, August 8-12. 

Cheese in the shape of churns, pumpkins, sausages, 


milk 


and many other interesting 


and ten pins; cheese from the goats, sheep and 


will make 


COWS, “cheese-bits” 
up the presentation. 


Dr. E. W 
National Cheese 


Gaumnitz, executive secretary of the 


Institute, will be the moderator for a 


May, 1954 


XUM. 





- 


DE LITER COMBAT OH 
oe HOT USE) 8 3 TORT HER 
om 284 tect A 

IAT AU tomeect gms FOR 
Lakes AFTER SOTALL ATION 


q— YOR CERING MOUNTING 





4-CONNECTION TRUCK PLATES 


FOR EASY INSTALLATION 


Economical to operate — with uniform temperature as- 


sured throughout the trip. May be charged by oa self- 
contained unit on truck, or by connecting to a central 
system with DOLE special flexible connections 


to +26 


Can carry 


eutectic solutions ranging from —59 


Available in sizes to fit any application —in standard 


thicknesses of 2's’ — 25s” 


Write for Engineering Catalog CE. 


DOLE REFRIGERATING COMPANY 


5932 N. PULASKI ROAD, CHICAGO 30, ILL 
103 PARK AVENUE, NEW YORK 17 


In Canada: Dole Refrigerating Products, Ltd. 
44 Elgin Street, Brantford, Ontario 


Maximum Refrigeration Efficiency 


DOLE 


MANUFAC TY R 


THE 


LINE 








Col-Flake 


ICE MAKING 
MACHINE 


Free-flowing Col-Flake gives maximum 
protection because it fits snugly around 
all containers glass or paper, round or 
square-shaped. No warm air pockets can 
form in milk crates Col-Flake will 
not bridge over. Icing of trucks is sim 
plified Col-Flake shovels easily An 
adequate supply of ice is always assured 

the costly, messy job of crushing block 
ice is eliminated 





TU¢ 
=. 
¥ COL FLAKE 
~ | ce 
MAKING 
U. S. Patent No. 2659212 MACHINE | 


Other Patents Pending 


The Col-Flake ice making machines are 
engineered to contribute to simple design, 
efficient operation and sturdy construc 
tion for dependability, maintenance-free 
service Operation is fully automatic, 
built to give uninterrupted 24-hour serv 
ice, to produce flake ice at a fraction of 
the price of crushed ice purchased from 
outside sources 


Lol-F' ake | 


orporation 


2446 South Ashland 
, | 


PETROL-GEL 


and 


ORANGE SOLID OIL 


versus 





Avenue Chicago 8, Illinois 








Any kind of a pure white oil 


Make This Easy Test 


Here's a convincing test you can make easily. Take a small 
dish, place ‘4 spoonful of plain U.S.P. white oil in center of it. 
Take another dish and place a small amount of our lubricant 
in center of it. Pour a small amount of milk in each dish. Stir 


each around for about a minute with a 


clean finger and 


watch the oil come to top of one. 


You be the Judge— 
It’s your Machinery! 


Send for 
FREE Sample 

















ALL ~ 
SHIPMENTS _., 
SENT PREPAID” 


I, 
2 dozen 4 ©Z. tubes 


$3.50 


’ eS 
MeG 1 dozen 4 ©2. tubes 
hl 


em $6.00 
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COMPANY 


3750 East Livingston Ave., Columbus 13, Ohio 


82 


panel ol experts who will discuss the characteristic 


ripening processes of the principal varieties ol dor xt 


and imported cheeses. 


Cheese making will be demonstrated in all Its lasei 


nating steps from the preparation of the milk to the ad 
and color, the cutting of 


final curing 

More than 1,000 members of the 
with their families and friends are expected to atte 
addition to th 


tion of rennet curd, rem 


whey, to the process 


Association tovethey 


Convention. In fact-providing ft 


an outstanding calendar of recreational and entertainment 


events has been arranged by the Committee h led | 


John Matson 


Chairman. 


. 
THREE NEW STATES BOOST ADA MEMBERSHIP 


Dairymen from three states have joined the Ameri u 
Dairy State membership 


inh the association now includes dairy farmers in 45. states 


General 


Association promotion program. 


from coast-to-coast. 


The new. states that into the program Cl 


Maine, Nevada of the 


states attended the l5th annual meeting of the association 


it) 


Callie 


and Vermont. three 


Representatives 


in’ Chicago. 


The membership of the association also appr 


stepped-up advertising merchandising research ind 
public relations program tor 1954 and 1955. Dairyinen 
in the member states will be 


setting aside two cents for 
every LOO pounds of milk they market for the mationwid 
promotion program 

Merrill N. Warnick of Pleasant 
dent of the told the 


“pinch for dairvmen is here and the need for selling mor 


Grove Utah presi 


association membership that th 


and more milk and other dairy foods to the public Vials 
never greater. He said that one bright spot on the horizon 
Was a rapidly vrowilng population which pont { 
bigger market in the next few vears 


Warnick told the group “that by 1960, the populati 
to the extent that 


Canada were to mor int 


of this country will grow would be tl 
as if all the people in 


the United States.’ 


Sal Td 


Other actions taken by the dairy farmers’ organization 
at their annual meeting were the approval of a continuous 
market research program, and CAPanision of a communit 
dairy foods promotion plan and il bigge) adve rtising pl 


the next few vears. 
a 


NDC MEMBERSHIP PASSES 3,000 
Membership in the National Dairy 

the 3,000 mark during the last weeks of 
to Martin E. Chairman of the ¢ 


ship Committee. 


gram for 


MARK 


Council passer 


1953, according 


Lowe ouncil's Member 


‘The industry is giving almost 350% greater national 


memb rship support to the nutrition and education 


gram of the National Dairy 


pro 
I 


Council than it did ten years 


ago,” Mr. Lower said. 

Forty-five new firms have become members of th 
Council since the most recent membership driy whicl 
began November 1. 

New firms, joined as of January 31 1954 
A. P. Ve. Company, In Walter Baker Chocolate & 
Cocoa, Div. General Foods ¢ orp Berles Carton Com 


American Milk Review 
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SHIP 


Tri Bonbon Corp.; Cleveland Fruit) Juice Co. 
tinental Can Company Inc.; Conveyor Spec ialties 
. Dairy Record; Drake Supply Company, Inc.; Dreh 

Paving & Flooring Co.: Fulton Engineering Co 


jlenszev Company; Hopwood Retinning Company 
Hudson Mfg. Co.; Hughes-Keenan Corp.; Klenzade 
lucts, Ine.; Mallory-Randall Corp.; Mission Dry Corp. 


» G. Moench & Co.: 
g¢ Box 


nna Hillcrest 


nnock Plantation 


enton 


fort in the 


Morris Papet Mills: National Fold 
Norben, Inc.; Portersville Stainless Equipment 
J. Hungerford Smith Co.; Sparta Brush Company, 


Universal Glass Products Company 


New processo1 and handler 
Chickasha, Okla; Brewer's Milk 
ler Dairy, Willimantic 
pids 4 Mich.; Dean's 
neen’s Dairy, Sharpsvill 
Dairy 


members are Bolton 
Co., Wabash, Ind.: 
Bylsma’s Grand 
Springs, Mich. 
Green's Dairy, York, 
Inc Cadiz, Ohio; Hollman 
thers Dairv, Wyoming 15, Ohio; Home Dairy, Albion 
h.: Kimball Creamery, Kimball, Nebr.; Monarch Dairy 

Salida, Colo.; Muller's Union Dairy, Rockford, Tl. 

Jupitor, Fla.; Quality Dairy Co 
United Milk Producers of New Jersey 
Vallev Farm Dairy Co., St. Li 1S 
Inc., Knoxville, Tenn. 


Conn Dairy 
Dairy 


Penna. 


Berrien 


10, Mich 
8, N. J.; 
Wolfe 


nsin’g 


LIS 
Dairies, 


Phese members are the result of the ¢ operation 


the ND¢ 
the NDC 


new 
Membership ¢ 
Board who have 


ND¢ 


ommittee and other members 


been contributing time and 


Membership Campaign 


Committee 1s 
Milk Co 


Irie 


Membership Income 
The Polk Sanitary 
Lower. Sealright Co 


the 


President 


Chairman of 
Duane 
Chairman is Martin E 


Dungan, 


the products 


Ideal 


committee, and 


Ovk 


members of the 
for Butter—G. L. 


Other 


vy represent, are: President 


re Milk Co.. Evansville 9. Ind... and A. ¢ Ragnow 
rmont Foods Co., Omaha; Cheese—Paul E. Chandler 
ift Foods Co., Chicago, and Robert F. Marty, Capital 
eese Co., Monroe Wis Ice Cream—Madison H 
vis, The Borden Co., New York, and J. F. Hazelton 
trice Foods Co., Chicago: Milk—P. P. Miller, Vice 
sident, National Dairy Products ¢ orp., New York, and 
\. Kostakos, Honey Hill Creamery Co Chicago 
dlucers—H. EF, Simmons, Michigan Milk Producers 


Assn., Detroit, Mich, and Walter E. Winn, President Pure 
Milk Assn Chifago; Equipment) and Supplies—Craig 
ldard, Milk Bottle Crate Co Chicago and Robert 
senbaum, David Michael & Co., Philadelphia 
Ps 


lechnical Service Aids ar 


May, 


XUM 


vpanded. service 


WYANDOTTE PLANS EXPANDED SERVICE 
W vandotte 


t offices during their recent annual conference planned 


The Wvandott« 


in Important factor in this ex 


Sales managers from Chemicals 17 clis 


for company customers 


led service plan. 

These Wyandotte Service Aids are testing and indi 
iting deviecs. These Technical Service Aids are useful 
quality control work and efficient operation 


of Wyandotte Technical Sei 
director of 


\\ \ indott 


Shown with the display 
\ids is Donald E 
for the J. B. Ford 


ls Corporation 


Pec hinvic il 


( hve Hil 


Anderson 


Division of 


1954 





JUGS’ 
Sure—We Wash ‘Em! 


HALF-GALLONS AND GALLONS 
Regardless of 
Girton 
Washer to fit your operation and reduce your costs! 





Wash your jugs the easy Girton Way! 


your production, there is a fast, economical 





The Girton i 
Jug Washer, 
Model 50SAJ 


Available in 3 widths with capacities ranging from 8 to 
24 
round and square gallon and half gallon jugs. 


m BeBe) 
i 
~j 


wash standard 
Also 


jugs per minute. This machine will 


rectangular half gallon jugs. 


994%, m BeBe 


— 


ee c¢eé ' 


The Girton Pressure Washer is available in either straight 
Low cost, fast and efficient! 


Girton Pressure 
Jug Washer 
Model 503 ~ 


or compartment models. 


Send for Bulletin and the name of your nearest Girton Dealer. 


ANUFACTURING 


eo MILLVILLE. PA. 


OMPANY 
_/—-—___—— 
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WORLD CONGRESS PROCEEDINGS AVAILABLE 


Proceedings of the first World Congress on Milk 
Utilization held in Washington D. C. last November are 
now available in printed form. The volume consists of 
231 pages of speeches, discussions, and recommendations 


plus 10 pages of instructive maps, charts and photographs. 


The Proceedings were carefully compiled from written 
texts of addresses, and tape and stenographic recordings 
made at Congress session Novmber, 20 and 21, in the 
Hotel Statler, Washington, D. C. 


The group of speakers participating in this unique 
Congress sought solutions to the problems involved in 
the distribution of milk and its products, and their util 


ization in the world’s diets 


The Proceedings contain the texts of Congress 
Alexander Wiley, Honorary Chair 

Dr. Jacques May, head of the 
Medical Geography Department of the American Geo- 
graphical Society; Dr. Egbert deVries, International Bank 


for Reconstruction and Development; Dr. D. Gale Johnson, 


spe reches by Senator 


man of the Congress; 


Department of Economics, University of Chicago; Dr. 
S. H. Work, United Nations Food and Agriculture Organ 
ization; Dr. Karl Brandt, Associate Director of Food Re- 
search Institute, Stanford University; Howard H. Gordon, 
then President of Commodity Credit Corporation, U. S. 
Department of Agriculture; Donald R. Sabin, UNICEF's 
Milk Conservation Coordinator; Brig. General Crawford 
I. Sams, First Ariny Surgeon: The Ambassador of Pak 
istan; John H. Stambaugh, Foreign Operations Admin 
istration; and DISI officials—President Lester Olsen, Past 





Irving C. Reynolds, past president of Dairy Industries Society, 
International, and Patricia Keeler, of Washington Headquarters, 
inspect a copy of the “Proceedings”. 


President Irving Reynolds and Board Chairman Robert 
Rosenbaum. 

These talks were supplemented by a program of 
group discussions organized by Dr. Harry C. Trelogan of 
the U. S. Department of Agriculture, which resulted in a 
Notes on these 
four discussion group sessions—Technology, Health and 
Sanitation; Food Distribution and Nutritional and Con 
sumer Needs; Trade and Finance; and Area Develop 


wealth of interesting fact and opinion. 


ment—are also published in the Proceedings along with 
the final Group reports and full-Congress recommendations 

In addition to this detailed report of the Congress, 
the Proceedings contain special reports from around th 


world that were previously submitted to Dairy Industries 


Warns ns i pag iy Pec eng Nie, gyal ag: PS ces gy ge 


To 
STIFF 


PALMETTO 











The Jib makes quick work of scrubbing up your dairy floor 
your men want to finish in a hurry. The stiff palmetto fibre removes even 
the most stubborn dirt; the squeegee scrapes the surface clean of water. 
You get long economical service from Oxco’s Jib. In 10”, 12” and 14” 


block sizes. Order a supply today from your Jobber. 


JIB is one of many high quality Oxco deck scrubs and dairy brushes available 
from your dairy supply or hardware jobber. Phone him for complete details. 







RUBBER 
SQUEEGEE / 


PLANT FLOOR 
clean-up 


| ia 





a daily job 





OX FIBRE BRUSH COMPANY, INC. 


ereoericx Svzbished /§84 maRYLAND 
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ety, 
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Bad 


NC. 


AND 


eview 


tens mong dail 


society, International by its members and by Washington 
information on the 
for this 


Congress; and a complete Congress registration list. 


Embassies of various governments; 


sponsoring Society and _ its preparations novel 
| ; 


the meetings, the impact 
felt, and 


nerated or given expression by its speeches and discus 


In the few months since 


f the Congress has been influentially ideas 


affecting government and industry councils 


gjons ir¢ 
videly. A part of the distribution of the Proceedings is 
ing made also—and upon request through governmental 


wencies 1 the United States and elsewhere. 

The Proceedings are available for $7.50 a copy from 
Society, 
N.W.., 


Industries International headquarters at 


Washington 6, D. C. 


Dairy 
108 — 16th St. 


SEES INCREASED EMPHASIS ON 
PROTEIN VALUES 


Powdered milk as a prime source of protein is also 


ist about the cheapest according to Professor 
FE. M. Parker, director of food and engineering technology 


t the Illinois Institute of Technology. 


source 


American Chemical 
Food 
Professor Parker says that more emphasis should be placed 
food 

ll come when protein prices are quoted in major food 


irkets look 
ke this: 


In an article appearing in the 


Society's Journal of Agricultural and Chemistry 


the protein value of He predicts that the time 


Such price quotations might something 


Pork chop protein $5.50 Ib. 


Sirloin steak protein $6.00 /lb 
Powdered milk protein $1.00 /Ib 
sread protein $2.50/lb. 


We are becoming increasingly conscious of the fact 


it each person consumes daily about 60 grams (more 


two ounces) of animal (or ‘high quality’ 


proteins 


thout 35 grams (one and one-quarter ounces) of 


getable (or states the author 


ding 


poorer quality’) proteins,” 
Not only is 
diet of vital 
ery age level, but we need it in appreciable quantities 
ich day—about 5 per cent of our total food bulk. This 


wides an interesting contrast with the more glamorized 


the quality of the 


importance to an 


protein, supplied by 


individual’s health at 


itamins—usually needed only in parts per million 


Secondly, it is apparent that food protein deserves 


1Ore careful appraisal is a key to prope! ind optimum 
itrition. The time is rapidly approaching when it will 
rove the controlling economic constituent of our foods 


lhe pressure of population itlone will force. it 


The present use of relatively “low quality” proteins 


our diet certainly is inefficient in view of the nutritional 


iching that some foods contain all essential amino acids 
imounts sufficient to meet human needs, Professor 
Parker asserts. Amino acids are the building blocks of 
roteins. He offers the following two-step solution: 
1. The use of proper food combinations — for exam 
ereal and milk proteins 
2. A more even distribution of “high quality” pro 


Init als 


May, 1954 
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"IT POURS LIKE A PITCHER” 


Deliver your new Pure-Pak con- 
tainers safely in United Cases 
There’s a size for every need 





PERFECT FIT FOR ALL 
SIZED PAPER BOTTLES 


United’s new SBR 509-23 Case carries 
all the different 
dairy bottles, from '2 


sizes the average 


gallons to '2 


pints. And they all fit perfectly too. 


Regardless of changes in consumer 
demand for different sizes, this case 
carries them all. Cut case inventory 
by standardizing on this one case for 


all bottles. 


FOOLPROOF 
IDENTIFICATION 


Your name permanently embossed in 
the corner post, cannot be removed or 


defaced. Cuts down loss and pilferage 


STRONG AND EASY 
TO HANDLE 


United's all purpose case is square, 
giving you the greatest carrying ca- 
pacity with the shortest span between 
adds 
and rigidity to the case and permits 


corners. This greater strength 


stacking and handling any side front 


SEE YOUR JOBBER 
FOR PRICES AND 
SPECIFICATIONS 


| Wal STEEL AND WIRE CO. 





137 FONDA AVE., BATTLE CREEK, MICH. 


Branch Plant: Wilkes-Barre, Pa. 
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REPORT ON THE MARKETS fered fas. U.S. port of export at ulture 
(Continued from Page 16) 5% LIMIT BEATEN 242(a25ke per lb. as to grade, and + ma\ 
during June Dairy Month. It likewise Initial test in Congress of nonfat dry at 11l4e per Ib. for spray lan ca 
began to press a nation-wide educa moves to restrict dairy price and 10c for roller. | Lead 
tional program to increase culling of support declines to 5% per year Then followed a program of offe the ble ; 
low-producing dairy cattle on a parity basis proved a vic- ing butter and nonfat dry for speci Ss tblisl 
Next came USDA's addition of tory for the Administration's fied restricted export uses. Under this vuld b 
cheddar cheese and nonfat dry milk program. USDA will sell—on a competitive bid CCU a 
to its April export list, making it pos The Senate on April 27 re- basis—salted butter from its stocks fo, ound 
sible fo: private operators to obtain jected by a large majority two export of such goods, on equivalent this pr 
CCC stocks of these products to be a a oe ee ee ee quantities of butterfats, to countries support 
offered for sale abroad at prices rough provided a 5% reduction limit in approved by CCC for the restricted es for 
ly comparable to world market levels. meses: enicis use of its recombination with nonfat listribu 
Under this plan cheddars can be of dry milk solids of U.S. production for ‘ the 
sale as liquid milk in such pproved vould 

countries. narket 

TRY THIS i we 

course, be used for recombination nh Ww 

goods purchased from USDA could SOTES 


be marketed in domestic trade chan mutter 
nels. provided the purchaser exports rices 
in equivalent quantity of suitable do 
second 
* 


d Pp from USDA or commercial sources opula 
an rove USDA’s stocks would be t the 


sold il 


sf sige : k Mill 
. to Yourself that Ie price for spray and 10¢ for roller, ty 


As far as we can learn, this pro 


mestic-produced  butterfat 
HC 


The nonfat dry to be recombined 





with the butter can be bought either 


gram has up to now attracted no a¢ Ph 


tive interest. t prot 


r 
5 Oo LVAY* i} | ba | [ : p a | S p | Later April saw a further program a 
J through which USDA will sell its non ) 


neals 
fat dry milk to the domestic feed in 
dustry, for limited use only, at sharph Ith 
cut prices. Feed makers now can buy that tl 


is your best general dairy cleaner! eh ae 


desired quantity from U.S. holdings 





















for mixture in feed at 3'%e per Ib. in Ohio 
The best way to judge and compare a dairy ; all areas except the far west, wher we ch 
cleanser—is to try it under actual work- ; 1 st] 
ing conditions in your own plant! the rate is de. This plan should at : 
That’s why we would like to send you a \ : tract very definite interest r 
sample of SOLVAY Super Cleanser—so that 2 In addition. some butter is being in 
you can see for yourself why SOLVAY Super : . mat 
Cleanser is the most effective general dairy steadily moved to the Army under its ae 
cleanser you can use without paying a reduced price purchase agreement tial | 
premium price. at 
: pretty large volumes of butter, chees: 
You'll see the efficiency of Super Cleanser and nonfat drv are being absorbed in rh 
in cutting stubborn, greasy dairy soils... 
how quickly and easily it cleans and rinses f Il Sead d School Lunch and welfare channels suIve’ 
clear in softest and hardest water... how o « « VOT GN GOnere: Gecmne OF considerable quantities of nonfat dry ezack 
easy it is on hands and safe for use on all maintenance jobs in every part , 
surfaces. of the plant. —_ are being distributed through wellare was | 
cri VAY, and relief outlets abroad; and latel vhy 
MAIL COUPON NOV ; | = . J a 16-million-Ib. lot was sold to the tion 
— a a oe ee oe ee ee em / Government of Japan. und i 
f SOLVAY PROCESS DIVISION / 
i Allied Chemical & Dye Corporation However, the pat kpot probl m of In 
ie 61 Broadway, New York 6, N. Y. working out a scherne for domestic to thi 
| Gentlemen: Please send me the following: distribution from the huge butter | ‘Jot 
' IP Tia . IL . . i PHO 
. WW FREE TRIAL SAMI LE of Super Cleanser holdings at sharply reduc ed prices re ) kK 
| © Complete information on Super Cleanser ans 
N Hans unsolved neto 
ame - —— 
| Company 7 ___ Pgsition USDA officials pel iodically let it be perin 
j po) eee a known to the press that some sucl expel 
| City ——_ ao program is imminent. However, lat sales 
his sevens Gls ae <= = ae as « _ . est Washington reports indicate Agri ire t 
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that 


before a 


ulture Secretary Benson's view 


it may be another month 


plan can be set in motion. 


Leading in official consideration is 
the blended price scheme. Under this, 
stablished Commercial distributors 
ould buy apportioned quantities from 
CCC at a 
pound has been mentioned—blending 


very low price—l0c pet 
this price with prices—governed by 
supports being paid to the creamer 
es for fresh production. All of the 
offered 


Such operation 


listributors’ butter would be 
n the open market. 
would produce an estimated open 
narket wholesale level for top grades 
n the 


um would, it is hoped, permit chain 


neighborhood of 40¢ This in 


sores and larget independents to put 
the retail counters at 
mid-40¢ 


* 
HOW TO TIE IN WITH ADA 


Continued from Page 46 
cent of the 


uuitter out ove 


wices Wh a range. 


second with 43.7 per 


population using. it. 


Milk has its greatest popularity at 


lunch and) supper. 


Phe study says, “We must find ways 
f prolonging the age to which people 
drink milk. We 
simulate the use of milk, 


meals.” 


mtinue to must 
both at 


neals and between 


It has been suspected for some time 
that the adult market offered a fertile 
field for increased 


John 


once 


consumption — of 
milk Marlowe, of Columbus, 
Ohio ‘Ou 
we drinking milk up to their ears. It 
is the older folks we must reach.” The 


ADA study takes this attitude out of 
+} 


remarked, children 


© realm of speculation and puts. it 


moa sound factual basis. Now we 
know where the great sales poten 
tial lies. 

The second thing that the ADA 


method of 
cracking the huge potential market. It 


survey shows is the best 
was found that the principal reasons 
why people increase their consump 


milk health 


ind its availability 


tion of were its values 


In order to get a pl ictical answer 
ADA ran some 
pilot studies in Rochester, New York, 
Kansas Citv, and the State of Wash 
ington \ variety of sales ex 


periments were tried out 


to these general facts 


wide 
From these 
most ettective 


experiments the four 


sales ideas were distilled. These ideas 


we that three glasses of milk every 


May, 1954 


day will help you sleep better, will 
help vou relax, will enable you to lose 
weight comfortably, will end calcium 


starvation. 


The point is simply this: the Ameri 
can Dairy Association knows bevond 
any doubt where the great untapped 
market for dairy products is. It knows 
what the 


ments are for getting at this market. 


most effective sales argu 
On the basis of this knowledge it has 


built its 1954 advertising program. 


effectively by 
ADA 


Dealers 


promoting consumer interest in 


can tie in 


radio and. television shows. Dealers 
can also tie in effectively by utilizing 
some of the proven ADA sales ideas 
and sales knowledge in their own lo 


Dealers 
pate further by taking advantage of 


cal advertising. can partici 
the special events such as the vari 
ous dairy products festivals and the 
related food campaigns. Finally, deal 
ers can expand the ADA program by 
helping to stimulate interest among 
their own producers in the ADA pro 
gram and back up that interest with 
an integrated advertising 


like 


campaign. 


found 


It’s just 


money 


The one-piece economy closure 


that’s selling consumers and 
dairymen alike on Home Delivery 





Dairymen everywhere are reaping added sales ana 


profits from Home Delivery. One of the reasons... 


AlumaSEAL... 


the economy paper-lined aluminum 


closure by Mid-West. Fast, efficient, single capping... 


low closure prices. . 


. reasonable equipment costs... 


these are the proven advantages that cut overhead. 


Remember, too, your customers will appreciate 


AlumaSEAL’S outstanding sanitary and convenience 


features. © Ask about the complete Mid-West line 


. these quality closures will fit your every need. 


MID-WEST 
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The modern refrigerated dairy products truck is a point on the Change comes as a result of expanded knowledge and experi- 


long highway of evolution. New insulation materials, plastic mentation. In laboratory tests and studies such as this founda- 
bodies, light weight refrigeration units are some of the prospects tions of new developments are laid. Shown here are tests be- 
for the future. ing run at North Carolina State College. 


Ou Ite 100th Birthday Hackuey Gros. Gody Co. Takes 


xt Look at- 


TRUCK BODIES OF THE FUTURE 


A century ago the tastic development of modern trans 


Z y : world still moved portation took place. 
We the way it had : . 
| The dairy industry, with its unique 
featane moved in the days bl Id 1 I 
i a i issembling and distribution problems, 


was particularly affected by the revo 


lution in transportation. Milksheds 
ind markets alike expanded. Rapid 


. land, the buges rep 
j resented some slight 
refinement on the 


Nie Mati i Me le al transportation teamed up with effi 


cient refrigeration, provided the in 
graceful clipper ships were a stirring 2 

climax to the long evolution of sail dustry with indispensable tools oon 

ett ie Gee dic Taal. es th gathering, protecting, and distributing 
. ; <iSCcS { 

basic principles remained th n milk. So important are these tools in 
al ry | ; ‘ ? > Satie 

Se et OO elie is Be the milk business that approximately 
’ ( ‘ 

; 25 per cent of the industry’s capital 

few precarious miles of railroad, at an Z < ea 

uncomfortable five miles an hou ES Sh rolling cquypanen. 


Phen, in the incredibly short space What does the future hold for this 


of one man’s lifetime. the vast. fan significant part of the milk industry? 


Hackney Brothers Body Company 
of Wilson, North Carolina, is cele 
brating its one hundredth anniversary 
this vear. It has grown up with th 
great evolution. With a hundred vears 
of progress and experience behind 
them Hackney Brothers has ventured 
to project this experience and know] 
eda ahead: to take a look at things 
to come in milk transportation equip 
ment. Governor William B. Umstead 
speaking at the Company’s official 
birthday celebration, charged the firm 
ind in a sense, charged the industr 
to continue the progress that has char 
acterized the last 100 vears 


This is a look into the future 
they see it at Hackney Brothers 


AUTOMATIC FLAVOR SELLS BUTTERMILK, COTTAGE CHEESE, SOUR C 


ELECTRIC HOT WATER BATH 


For Babcock, 
Schain and 
Blue Test 


Thermostat automat 
ic, adjustable. Remov 


locks above water line 
Retainer plate holds 
bottles in tray for 
draining, washing. Four 
sizes: 36—9"', 24 
36—63"', and 24—6! 


Priced to save you 





many dollars 


All Stainless Stee! 


AUTOMATIC DAIRY EQUIPMENT CO., INC. eS a 








PRESCOTT, WISCONSIN 
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able tray lifts and GIVES THAT GO 
FRESH CHURN FLAVOR 


© 
ACTIVATING STARTER 
oD, OLD-FASHIONED 


PHILADELPHIA 22 ° PENNSYLVANIA 
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No d 


and techniques, the cost of these impact strength, negative water trans 
materials will drop. mission, low thermo conductivity, all 
of which adds up to a stronger, longet 


ii ( r excelle ssibility on i 
Another excellent possibility on in lasting door. Eventually, grobebly the 





sulation is the development of a plas 
' pe _ a i. al a entire body will be made of plastics. 
ic sealer oO ag - ace 7 


insulation materials. This sealer o1 “Another advantage that plastics 
bag would be water-proof and thus have is in color. The material can be 
insure dry insulation for the life of impregnated with any desired color 
the truck body. The result will be a lifetime paint 
“At the present time we have under job. Even if the body is scratched it 
construction plastic doors for experi will make no difference because the 
mental purposes. This type of door color goes all the way through. Thes 
offers several sound advantages. They are all advantages. Due to the new 
will be lighter in weight, non-corro ness of plastics, we aren't sure of the 
sive, easy to repair, will have high Please Turn to Page 96 
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“ sMOMAS 4. mncamer Producing Patties 
; be- Third President of Hackney Brothers 


Body Company. Pr) : with the DOERING 


PATTY? PRINT 


“After serving the dairy industry 
bed : 


for a century, Hackney Brothers Body 
Company believes that there are many 
new advancements to be made in 
lairy transportation equipment in the 
next hundred years. Some of them 
ve almost unbelievable. Some of 


them, we are sure, have not even 


pany heen conceived. Yet there are in 
cele umerable new things to come, many 
ersar\ f them just around the corner. 

h th “First of all, we see, in the not too 
years listant future, the prospect of a com 
ehind nletely sectional, refrigerated bodv. 
itured By this we mean a body that will 
now! me to the customer in six sections 
things top, bottom, front, rear, and side 
quip valls, all crated. The customer will 
stead then assemble the body at his own 
ficial plant and install his own refrigerat 
firm ng system. The refrigerating system 
lustry that he desires can also be supplied 


chai Think how wonderful this would be 
Ifa driver had a wreck all that would 


re ; e necessary would be to order a new 





rear end, take out the wrecked on “f DOERING PATTY-PRINT MACHINE 
ind install the new one. Think of the F in use at Wilsey-Bennett Co., San Francisco 
savings that could be made on trans wy 


portation charges, labor, and_ time 
saved It is so simple and economical to make patties with a PATTY-PRINT 


; ‘ i - izing. ir no 
Todav there is considerable inter machine. It’s fully automatic and self-synchronizing. Requires 

. attention from an operator from the time the bulk butter enters one 

est in unicellular insulation materials i eal 

: end until it is discharged at the other, cleanly cut into individually 

such as rubbertex, stvrofoam and simi P ’ . Biba 

, embossed patties and provided with initio! parchment wrap all 

















ir compositions. However, the cost ready for boxing or final overwrapping. Production rate 1,200 Ibs 
af these materials is considerably per hour. 
higher than the insulation used in Write for complete information. 

) standard construction. There are many 
idvantages. They are extremely light, 
will not absorb moisture, and, to a C DOERING & SON lnc 
certain degree, act as a vapor seal “ ’ . 
No doubt as the manufacturers of this 1377 W. Lake St., Chicago 7, Ill. 
type of material learn new processes 

view May, 1954 ” 
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PRODUCTS AND PROBLEMS micro-organisms Which may get into sour. This practice will result in the cde 
(Continued from Page 18 the milk on the farm, or into the milk the establishment of a dominance same 
] | or cheese in the factorv. These organ of desirable lactic acid organisms ganist 
. > » . t 1s 5 
delaved if the acidity . Ow , isms originate in filth and dirt and and should promot the ma imun This j 
best to delay salting rig cnoup ire propagated bv carelessness in han- safe rate of acid deve loy ment Nose 
oj , > : ( ti . ! 
to give th e a hte OE dling milk, and by unsanitary condi Care must be taken in establish pach 
nity to ch ulti. | ic pe io r¢ tions of utensils equipment and tac Ing maximum ac id deve loy ment the ( 
, , , acilitat : 
salted heavily to he P : = tory. This condition may develop for the limits of safety n hy their 
drainage and we add aise a? gradually over a pe riod of several exceeded, resulting Im SOUT cheese holes 
matter content of the cheese Ex 
days or weeks. The remedy, of course 3. Use one-quarter inch knives t ping 
tra salt tends to make the body of 
is a general cleanup .in the factory cut the curd. abou! 
the cheese harder and delays rip 
and on the farms _ ; : ; Cont 
ening. !. The curd should be stirred and 
= Af The starter used in making the cooked in a manner to produc in th 
: Atter > g. — 
. el pressing cheese IS another possible source ol cheese with a low moisture con th . 
\ firm rind may be developed contamination, Starter contaminated tent. Maximum acidity should by tical 
by holding the cheese in a dry with gas-producing organisms will us developed before removing the then 
room before paraffining. Cure the ually have an unclean flavor. Even whev: this will usually be 0.40 mill 
cheese in a cool, drv room and though the starter does not show evi per cent mor than is present. in if tl 
sell it promptly after curing, dence ol as it issa good ick a to se the whe atte cutting If thi long 
You indicated that when you cure new cultures as a precautionary cheese is not firm at dipping the quis 
cheese was gassy, the flavor was also measure when the cheese is gassy. cheese will be sour. The curd ca deve 
undesirable. Cheese of gassy texture The following measures will help be forked or stirred at dipping in ron 
. " 
usually develops a characteristic un control the difficult, order to facilitate the removal of st 
‘ ) 
clean flavor You did not mention at motture \ 
I. Carefully check milk at the intake. ' qua 
what stage in the manufacturing prog In case the curd floats in the whe 
. Insist that the temperature be be firm 
ess the gassv condition first appeared, é ~aalt after dipping enough whe cal 
; low 60° F. Van Slvke and Price was 
But evidences of gas sometimes can be removed so the curd rests or 
recommend that all milk that re eigl 
be detected early in the process In the bottom of the vat but is. still 
duces methvlene blue in less than dip) 
some cases, soon after the curd is cut ; submerged. Under these condi 
three hours should be regarded thin 
it may develop an unusual softness tions, acid will increase mor 
; ; wit SUSDICIOI 
instead of the desired firmness. Parti : ee rapidly and there will be a slight : 
cles of curd may rise and float on the \dequate pasteurization will de pressure on the curd; both of these is | 
surface of the whey because of the stroy. all gas-producing organisms conditions tend to firm the curd via 
gas contained in them. These parti present in the milk, but it is no pro — a on or cre 
cles, when broken apart, may actually tection against contamination in the tab 
lowing recommendations in regard 
contain gas holes. If gas production factory after pasteurization Also, pas- . tin 
to dipping and milling the curd 
is vigorous, the gas holes may be pres teurization of the milk is no guaran : ; WI 
At dipping, arrange the curd 
ent in the matted curd soon after re tee that the resulting cheese will be ; : ne: 
the vat in thin lavers which wil 
moval of the whey. In case the curd of high quality So. such clean up un 
; drain rapidly and so reduce. the 
is milled early, the gas holes may not measures should be applied at the th 
: ; moisture content of the cheesé 
be noticed until after the curd. is farm as are indicated from results of ins 
ee , Cut the lavers into blocks 6 inches 
pressed. The skilled operator should quality tests ob 
| wide. Begin piling the curd abou ; 
notice early in =e process the und 2. When setting the milk, use the 15 minutes sooner than usual and wa 
sirable odor of milk and curd that will maximum safe amount of clean. keep the vat covered in the inter 
become gassy. active starter to ripen the milk to vals between turnings. From now - 
: , , te 
The gassv defect in cheddar cheese the maximum acidity that can be until milling, the turning and pil 
1 
IS commonly caused by Vas producing used without making the cheese ne of the curd should encourag ; 
5] 
al 








a - Milk Sampling The Easy Accurate Way Pp 
Be u f er »D a Y M i L K F | With The SPENCER Sampling Dipper : 
AT LOWER COST ‘ Designed for Milk Plant Sampling i 


AUTOMATIC EMPTYING Just rest the dipper bow! on t san t 
eee cisi 


»n ground valve opens, and the milk sample flows t ‘| 
bot No tilting, dripping, sf g. or fuss 
DRY MILK MACHINES ecss RED SAMPLE — Precision manufactured for acuracy 12 ec standue s 


the pre 


























4 i - size with handles of 18°, 24°, 30°, or 36" Other capacities and 
Built in Five Sizes made to order ’ n 
EASY TO CLEAN — AND KEEP CLEAN — Highly polished ¢ 
The Patented, glass - smooth pl a and depressions where bacteria can accumulate. Three | | 
“20-year cylinders” give years easy to dismantle for cleaning j 
and years of maximum pro- FULLY APPROVED — State and City Health Departments approved for 9 | 
, ; , plant testing. Used by testers all over U.S. and overseas t 
duction of a superior dry milk 
LIFETIME GUARANTEE — The Spencer Sampling Dipper is guaranteed 
at the lowest possible cost. | iio aunisiek Alecia wiclhumasshie> aid seaniciala 
Many other exclusive features insure long life with low steam “It Empties From The Bottom” 
and power costs. Complete details upon request | Prices and Shipping Information On Request 
| 
OVERTON MACHINE COMPANY Harold S. Spencer Co. 
Dowagiac Michigan | Homer, N.Y "Manufacturers of Dripless Dippers Phone Homer 0) 
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6 


the 


time, the gas-producing o1 


the development. of acid At 
sare 
ganisms will increase in numbers. 
[his is desirable, because the pur- 
of holding the curd in the 
these 
the chance to pass the peak of 


Dost 
pt 


pack is to give organisms 
their gas producing capacity. Gas 
holes which appear soon after dip 
ping should begin to flatten out in 
about 


Continue to turn and pile the curd 


one and one-half hours. 
in the pack until this flattening of 
the gas holes results in the prac 
tical the 
them. The curd is then ready to 


mill 


If the packing interval is 


closing of majority of 


pro 
longed bevond the usual time re 
quired for normal cheese, the acid 
development increases beyond the 
maximum indicated for desirabl 
This 


velopment 


cheese. increased acid de 


does not injure the 
quality if the curd was properly 
firmed at dipping, and if the acid 
was not allowed to exceed one 
eighth of an inch at dipping when 
dipping occurred two hours and 


thirty minutes after adding rennet 

The limit of acid developmen! 
is indicated by a pH of 6.0 in the 
at packing, and by an in 
0.09 titra 


table acidity in the whey from cut 


curd 


crease of per cent in 
ting to packing. 

When gas holes retain their round 
ness beyond an interval of two 
ind one-half hours after dipping 
then 


ing treatment can be applied. The 


a special milling and wash 


object of milling before the holes 
flatten out is to permit the escape 
of gas. The curd is rinsed with 
three or four pails of water at 100 
to 105 


in the 


F. for each 500 pounds of 
s| he 
spread over the bottom of the vat 
atter the 
The 


drained from the curd as rapidly 


curd vat. curd is 


milling and water is 


poured over it. water is 
as possible. This treatment warms 
the curd and improves the flavor. 
The milled curd is piled along the 
the vat 


mat together again into two lavers 


sides of and allowed to 
is at packing. The lavers are cut 


into blocks of any convenient siz 
to handle 


piled 


and are turned and 
as in the usual cheddaring 


When the holes tend to 


Hatten out, the curd 


process. 
1S ready for 


milling and salting. 


\t milling, spread the curd out in 
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the vat and. stir to eliminate off 
flavors. The curd is usually greasy 
and can be improved by rinsing 
with a few pails of water at 75° F.; 
Salt 


tree 


this also improves the flavor. 
in the usual manner after the 


whey and wash water ceases to 


run from the curd. Use the maxi 
mum amount of salt. Put the curd 
to press as soon as the salt has 
dissolved. Apply pressure gradu 


ally, 


to reach 


thirty 


pressure 


taking about minutes 
full hold 
the cheese in the press under full 
at least 18 hours 


and 


pressure for 


BUILD BETTER 


After the cheese should 
be placed nm a room maintained at 
below 50° F. 
then be paraffined when the sur 


Some 


pressing, 
The cheese should 


face is dry. cheesemakers 


prefer to dry the cheese for 3 o1 
$ davs in a maintained at 
50° to 60° F., 
placing in the 
tained at below 50° F. for 
The quality of cheese from gass\ 
milk will be that off 
will develop if it is stored for any 
length of time; it should therefore 


be marketed promptly 


room 
prior to paraffining 
and 


room main 


curd. 


such flavors 


Producer Relations 


with these reliable products... 


R 





and leaves no milkstone or 


Removes every 
Keeps utensils clean and bright. 
alkaline cleaner for daily use 


hands. Utensils dry streak-free 


B-K Chlorine Sanitizer 


B-K provides fast, sure bactericidal action at low 


cost. B-K is easy on udders, hands, and utensils, 


unwanted films on 


equipment. B-K Chlorine Powder is available in 


1% Ib. bottles, packed 12 to the case. 


Pennclean Acid Cleaner and 


Milkstone Remover 


Pennclean quickly penetrates and removes stub- 
born films and deposits with safety to utensils. 
Use it every day in hard water areas as an acid 
cleaner. Available in quarts, packed 12 to the 
case, and in gallons, 4 to the case. 


General Manual Kleanser 


milk. 
An excellent 
Available in 5-lb 


trace of butter fat and 


cans, packed 12 to the case, and in 10-Ib. cans, 
6 to the case. General Manual Kleanser is also 
available in 25-lb. drums and 100-lb. bags. 


MC-3, Alkaline Cleaner 


MC-3 gets utensils clean in hardest water. Pro- 


ducers like its soapless suds and mildness to 


Available in 5-lb 


cans, packed 12 to the case, and in 25-lb. drums 


For more information on these products, or to place an order for them write to 
B-K Department, Pennsylvania Salt Manufacturing Company. 


East: 665 Widener Bldg., Philadelphia 7, Pa. 
West: 2168 Shattuck Ave., Berkeley 4, Calif. 


Pennsalt 


BK 


Department 


Chemicals 
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NATIONAL DAIRY COUNCIL 
Continued from Page 44) 


Food 
valuable. 


page publicity is extremely 


done. All the milk distributor has + 


do is use the 





sing pro} 


Some dealers, attempting to facts, the proven results lictributor 
fact. Consequently, the advertising evaluate it in terms of actual sales, on this highly popular subject. Pe rtisiIng 
and promotion must not appear as an have given it a rating as high as 20 ple are tremendously interested 1 fforts wit 
NDC endorsement. The name of the to 1. For example, one dealer noted diets. Here is one all wi ipped uy mincil a 
National Dairy Council should not ap that when he ran an advertisement on and ready to use. 1 Kn 

ee a ae : buttermilk the increase in sales was | 
pear In the advertising program. It is | Whe f | nes The use of National Dairy Coun il s 
the nutritional information that should quite nominal, en the food page loc 
dit ice: Resell saniciebtaniins melediial material sales training offers many 
be hammered home. In other words eartor on the local newspaper printer esiiitetes Guan fine er » De 
the milk distributor and the Dairy a story on buttermilk, sales increased I oar, i es ie 
( : ; noostiy 1% fold taking advantage of this opportunity Cot 
ouncil unit say the same thing at : ; rl ’ 
1e Council does not offer a sak inf 
the same time, but they say it sepa Some of the National Dairy Council training program but its material con pre 
rately. material is aimed at specific attitudes tains the kind of information that mo 
A dedi specific atti tet ol or trends. The relationship between every good route salesman should > Me 
help coordinate the promotional ne 1 a and tt “y = have. al 
tivities of the Dairy Council unit and ae oe ee a Gee oe . — Although the National Dairy Coun bu 
dis eal icicle te sitatites tion on foods and eating habits. The ’ 5 ; 4 — 
ic } aus tO S we ac sion j cote vy toward " 5 
, National Dairy Council has developed Ch WEEE SS GCS peemaeny _ 
of National Dairy Council material. : : schools and professional people it has tra 
Milk distributors should keep a file of a diet built around dairy foods that is we ‘al 6 
( yutors s d keep a hile o ve das tial ; t of ox 6 ‘ 
_ . tailor made for this attitude. A very developed 4 substantial amoun j. | 
NDC material. The file should be up « cellent advertising literature, a film mi 
eg handy little booklet entitled “Yow 5 
to date and so that specific informa- ‘ai ; es “ library, and a series of displays. This Cr 
: Food Today Shapes Your Figure To 
tion on specific subjects can be easily . group of material offers still anothe: le: 
ae morrow” discusses the problem of ex 
found. This information should be opportunity to increase the value of ti 
cess weight, offers a guide to good 
constantly used in the advertising and ? ; . the advertising investment. It is inex fir 
womotional program eating, and buttons it all up with actu- 
‘ ogram. : , . ic readi i , 
al menus. This program has been a —_— It is readily — It is & 7 
This type of material can be used tested. It is based on careful research. built age ayes rey oe p! 
inciple ‘ , een tried 
to excellent advantage in newspaper, It is a good diet. It produces results. ite, eaiad Ne ay ee i es W 
3 ‘ “hee : . ‘ é a vith the 
radio, and television food publicity. It It is built around dairy foods. It is out. But above a a ty saath » m ui 
is authoritative. It is good. It covers a natural for promoting dairy prod over-all program of the Council The | 
a wide range of subjects. ucts. The spade work has all been The essential features of an adver sition i: 


OELTING Iu Suttermilh. 


DAIRY EQUIPMENT, 
STOELTING COMES FIRST/ 


Standard and Deluxe F 


PASTEURIZERS RICH. UNIFORM FLAVOR 


Sizes For Every Need WILL INCREASE YOUR SALES! 


20, 30, 50, 75, 100, 200, 300 
500 Gallons . . . to be sure of that 
Stoelting ffer n f the st S > 
wenaieer ond " canine ‘Gane a mall good, rich, old-fashioned 
size Standard and Deluxe Model Dry 
churn-fresh flavor 
EVERY DAY . 


Steam Pasteurizers in the nation 


the ‘Flavorite The same fine en 
NEW and ORIGINAL 














/ gineering and expert fabrication that 
has made the 100, 200, 300, and 500 
gallon ‘’Flavorite’’ the FAVORITE in 
so many creameries and milk plants 
goes into the 20, 30, 50, and 75 
gallon Flavorites.’ The Stoelting 
principle of Dry Steam Heating as 
sures preservation of a deep cream 
line and sweet fresh flavor of the 
milk A special inclined propeller 
type agitator keeps the milk moving | 
gently without foam regardless of | 
the amount being pasteurized. Motor | 
uncouples instantly from agitator 
shaft and swings to one side for 
quick and easy cleaning of the ma 









““FLAVORITE” 


Dry Steam Heating 


(STARTER ACTIVATOR) 


Free Sample Upon Request 
CHUMLEA’S LABORATORIES 


LEBANON, INDIANA 


chine. Whether you need a small or large pasteurizer . for starter, milk, 
cream, sour cream, buttermilk, chocolate milk choose a Stoeltina 
Flavorite’ . right in size, right in price, right in quality 


STOELTING BROTHERS Co. 


Manufacturing Engineers for the Dairy Industries 


KIEL -:- WISCONSIN 
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of ex 
t film 
Chis 
nother 
ir if 
Mex 
It is 
dising 
tried 


h the 


idver 





rtising 


ising program that will enable milk 


listributors to get more for their ad 


money by integrating thei 


forts with that of the National Dairy 


yun il are 


these: 


Know the National Dairy Coun 
cil program at both national and 
local levels. 

De velop a file of National Dairy 
Council use the 


the 


preparation of advertising, pro 


material and 


information it contains in 
motion, food publicity. 

Make use of specific promotion 
al opportunities such as the diet 
built around dairy 
Use NDC material in the sales 


training program. 


for rds 


Use the literature and sales pro 
motion material prepared by the 
Council wherever possible. It is 
less expensive and more effec 
than 


firms Call prepare alone. 


tive material individual 


Time specific advertising and 
promotional activity so that it 
will coincide with similar Na 
tional Dairy Council activity. 


The beauty of this kind of a propo 


sition is the fact that without increas 


~ Bodies 


/ 


0 EB SSO 


wel 
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Murphy 


Murphy engineering specialists will design 
and build for you a truck body that incor- 
porates ALL YOUR PERSONAL REQUIREMENTS. 
Contact us for complete information. 


ing the advertising budget the pay 


is more than doubled. 
A POTENT WEAPON 
FOR INCREASING SALES 


Continued from Page 36 


load 


One plant alone has enrolled 


twelve men. 


3. Tangible results are repeated 


ly reported to the Foundation 


lower turnover of salesmen, bet 
ter emplovee relations, bette 
route averages, greater sales 


These are items measured in hard 
cash 


One 


“Since my completion of the cours 


recent graduate reported 


we have not had one termination due 


to triction and misunderstanding be 


tween supervisor and employee. 


Where our routes have averaged 440 
daily units our salesmen have built 
an average of 512 daily units.” 

The Washington courses have been 


so well supported by the industry that 
the program has been expanded to in- 
clude a one week course In merchan- 
dising. Two such courses have been 
held in cooperation with the Univer- 
Others will be held 


elsewhers ‘ 


sity of Wisconsin. 


at Wisconsin and 


pressor. 


These results have been achieved 
through the cooperative efforts of the 
the 


who planned the original curriculum, 


men who conceived idea, those 


and those who currently guide its op 
erations, 
ing this 
past presidents of the Milk Industry 


Foundation: F. H. Kullman, Jr., Bow 


Especially active in promot 


program wert three recent 


man Dairy Company, Chicago; 1 
Kline Hamilton, Diamond Milk Prod 
ucts, Inec., Columbus, Ohio; 17 D 
Lewis, Arden Farms Company, Los 


Angeles: the President, | 
Baldwin, Jr., Abbotts 
Philadelphia, and the two chair 


current 
Bruce Dairies 
Inc., 
men of the Sales Promotion Commit 


tee since the Institute was established 


Walter B. Moler, Molers’ Belmont 
Dairy Company, Dayton, Ohio, and 
John R. Kleinman, Beatrice Foods 
Company, Chicago. Only united ef 
fort could produce such results 

In the MIF Sal Training Insti 
tute, the milk industry has a positive 
program for promoting better cus 
tomer and public relations, for get 


ting an ever-increasing share of that 


most elusive of bucks, the consumer's 


food dollar, for 


and progress. 


insuring future growth 





The Montgomery Dairy Products truck shown 
above has a body of all steel construction, 
insulated throughout, refrigerated with hold- 
over plates, and has a self-contained com- 


MURPHY BODY WORKS, Inc. 


HERRING AVENUE — WILSON, NORTH CAROLINA * 


May, 1954 


e TELEPHONE 3361 
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MILK CONTROL TRENDS 


Continued from Page 69 


report its recomme 


include a uniform price for producers 1955 Ohio 


and a fair practices code. 


Meanwhile, Commission Chairman 
W. W.. Fitzpatrick 


means of meeting production cost and 


suggested, as mittee, 
surplus milk problems, that farmers 
cull unprofitable cows and support the 


American Dairy 


tising campaign to meet competition also. will look 


from non-dairy substitutes formulas and 


OHIO: Regulations drafted by state — 
agriculture department officials to set 
up new time delivery limits in the 
purchase of cream for butter manu 
facturing purposes were expected to 
be put into effect by May 1 after a 


public hearing. 


donment. of 


marketing area. 


The Kevstone 
ciation of Western 


The regulation sets up classifica 
tions of cream, contains a time delis 
erv limitation on all produc deliver 
ICS, PrOV ides sediment testing require 
ments, and generally strengthens the 
present regulations pertaining to 
the appeal 
cream purchased for butter manufac 


Lindsay of 
turing purposes. 


current prices do not 


In another Ohio development, the sonable price 


State Legislative Service Commission 





SERVICE CAP 


Paperlynen Caps are ADJUSTABLE to 
any headsize. Insure perfect fit. Light 
More ECONOMICAL. 


Reduce your 


and comfortable. 
present Cap expense by 50°%. Distinctive with your 
special imprint. Millions used annually by nationally 
known companies. Just mail coupon below with man- 
ager’s signature and we will send you absolutely FREE, 


a Patented Adjustable Paperlynen Service Cap. 





PAPERLYNEN COMPANY 

555 West Goodale St., Dept. E-5, Columbus, Chio 
Please send absolutely FREE, a Patented Adjustable Paperlynen Cap 
Firm Name 

Addres 

City State 


Signature 
of Manager 


Name of Paper Jobber most frequently patronized 





created a subcommittee 
state’s dairy industry problems. 
ndations to the 


legislature. 


Rep. Ralph Fisher, Wayne County 
Republican who 
has expressed belief that the sold in the state. 
legislature might 
requiring cities to have uniform ordi 
nances on milk tion, bottling 
Association’s adver and related matters. The committee 


laws of other 


PENNSYLVANIA 


Dauphin County Court in Harrisburg 


Pending in the 


at this writing was an appeal by west 
ern Pennsvilvania farmers for aban mine 


system now in effect in the Pittsburgh Phe bill would lower the 


Producers Asso from 
Pennsylvania, 
Union Dairymen’s Cooperative 

ciation and the Associated Milk have 
Producers and 
Kevstone 
Pittsburgh 


quired by. state 


to study the 
It will 


RHODE ISLAND: Several propos 
als of dairy industry interest were stil} 
pending in the state legislature at this 
writing, including one sponsored by 


the state health de partment t tu 


] ) 


the subcom more stringent standards for all milk 


industry by State Milk Inspector Vin it P 


Boylan said the bill would tighten up 
existing provisions in the law and pro 
vide department supervision over sey 


milk pricing eral phases of milk sanitation not now 


covered. Standards for minimum con 


tent of coliform bacteria in mi 


provided for the first time in the 


legislative proposal which also pro 
vides for the testing of milk to dete 
whether it has been properly 


milk pricing pasteurized 


required 
milk content of 


12 per cent to 8.25 per cent to 


solids-other-than-fat 


the bring the law into line with recent 
Asso trends. Milk experts in recent vears 


argued that it is impossible for 


Handlers Union made some cows to produce butterfat 

counsel A. H. quired by law and still provide a con 

charged that tent of 12 per cent solids-other-than 
guarantee a rea fat. 

to producers, as re Also for the first time, the meas 


ure would provide milk standards coy 
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fake eta 


TRADE MARK PEGSTEREO U & PATENT OFFICE 


You Can Have the 
Fastest Selling, Most 
Profitable Buttermilk | 


in America!... 





Write For Complete Details 


5.2 Sondlagd and bompany 


Servants to She Daair ry Inlet try 
J20) UL Ziyith Strat Slusivuah J. Uoiy 
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ring skim milk, buttermilk, the homo VERMONT: State Milk Control milk. Blato had arranged for such 


genization process, goat inilk and Board fixed a price for “cash and sales at outlets in North Bennington 
hipping cream. carry. sales in gallon jugs at 3 cents and Bennington, as well at his plant 
Another bill would set up a volun below the regular quart price sal VIRGINIA: After the state legis 
tary program for the control of mas but restricted to selling at the farmer's lature rejected several measures aimed 
Hitis in Rhode Island’s dairy herds. processing plant. This was approved at curbing the powers of the State 
This measure provides that any dairy on a statewide basis Milk Commission, Delegate Sam Pope 
farmer could enroll in a program of In another order, the board fixed a of Southampton announced that he 
ik sampling, to be conducted by separate price for doorstep deliveries and two other members of a House 
eterinarians or by technicians ap setting up a “quantity discount” sys agriculture subcommittee would make 
roved by the administrator of. the tem proposed by five major Benning an effort following legislative adjourn 
State Division of Animal Husbandry. ton County dealers. This is restricted ment to iron out differences and “mis 
\lso introduced was a bill to allow to Bennington County understandings” between opponents 
nk truck pickup of milk at Rhode Still another board order, based on and supporters of the commission 
Island farms. Statutes now require the state’s automatic pricing formula, One of the unsuccessful legislative 
vat milk be placed in containers, cut the April price of milk in all but proposals called for al November rel 
sually large jugs. The bill was of the Bennington and Brattleboro mai erendum to determine whether the 
red for the Salois Dairy of Paw kets by 1 cent. Regular family milk commission should be terminated. Also 
tucket, which has been campaigning — was set at 20 cents and high grad killed was a proposal for a special 
more than a vear for legalizing 21 cents. These prices compare to interim legislative study of the com 
tank truck pickup. It was reported 21 and 22 cents in March mission. Another rejected proposal 
hat the Rhode Island Association of The milk board’s approval of the would have authorized the Richmond 
Farmers also. plans to sponsor tank sale of milk in gallon jugs marked a City Council to remove the city from 
track legislation, partial victory for Cyril Bluto, Shafts the commission’s retail price-fixing 
SOUTH CAROLINA: Failing of bury farmer who proposed the plan jurisdiction. 
nactment in the state legislature was But the board denied one phase of WISCONSIN: Following the con 
t bill which would have allowed the Bluto’s program which he felt was clusion of hearings on a proposed 
manufacture and sale of mellorine, a essential in the overall picture and state code of fair practices for the 
frozen dessert made from vegetabl that is gallon sales in retail outlets dairv industry in the Milwaukee mai 
ils. The measure was lost in the rush Che plan was to sell in gallon jugs to ket, it was indicated a decision might 
toward final adjournment customers willing to pick up thei be reached in about two months 
















ELECTRIC AND ICEe eX Cooler. . 


. oe WILL INCREASE SALES 
ELECTRIC FOR YoU t 


K Every day—every month—for over a quarter of a century... 
QUIKOLD coolers have increased sales of bottled drinks! Invit- 
ing appearance, easy accessibility, just right cooling for 
thirst satisfaction offered by QUIKOLD units build steady sales 
volume for both retailers and drink bottlers. Why not put 
QUIKOLD coolers to work increasing sales for you too? 


STANDARD OF QUALITY FOR OVER 26 YEARS! 


It pays to offer your outlets the 
very best—the pioneer, proven 
—x————, QUIKOLD line that’s engineered M t/t COUPON NOW FOR 
--. right—priced right COMPLETE DETAILS! 
‘| Choice of many 


models, ice and 
electric. 










i a sana sea tn sea sen aeenscll ——————— 4 


Gentlemen 
Without obligation please send complete information 
and prices on all QUIKOLD models. 


| 
| 
| 
NAME_ = a 
| 
2 








S<s. Products. inc. ADDRESS ye 


CITY __ STATE 
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UNKNOWN DISEASE BOTHERS Mortality in herds has been approxi mand for such a system. If such 4 IN 
DAIRY COWS mately 2.5 per cent. system can be developed it will meay Col 
Outbreak of an unnamed upper Veterinary scientists in the School a great waien-2 to the buyer and uy milk 
respiratory condition that has hit more of Veterinary Medicine at Davis are much more efficiently refrigerated yould be 
than 900 Southern California dairy seeking to determine whether the aney , , ur busi 
animals was reported to the state’s southern outbreak involves a_ virus. Don't discount atomic energy as + to buile 
veterinarians at Davis recently. Similar symptoms reported from the & means of retrigeration. It is pos moving 
Stockton area indicate that the out sible that in this new and unbelieva 
Rankin W. McIntyre, veterinarian break mav exist that far north. ble field the new system might }y Some | 
with the Los Angeles County Live found. barga 
stock Department, said efforts of the e “With each new development in samples ¢ 
county staff, State Department ol TRUCK BODIES truck body construction will come ad oducts. 
Agriculture, and the University of Continued from Page 89) ditional safety and comfort for the lvantag 
California School of Veterinary Medi disadvantages. We are sure that there driver. We look for better, stronger stablisht 
cine have not yet disclosed the caus« will be some but we believe that the and safer bodies from which to work ket, you 
of the condition. advantages will outweigh them. “These are all ideas that. from f busine 
Striking almost entirely among milk “Innumerable refrigeration systems where we sit now, are close at hand. pend si 


ing cows, he said, the conditions shows 


have been devised. There are many, 


We hope that all of them will prove 


timate] 


up first when the animals drop as we are sure, that have not been de satisfactory and become a reality, but vho pa 
much as half their production, somé vised. The latest developments in re we also realize that when these things lrives. 
times as suddenly as between night frigerating bodies have been over-the have been developed, they too will ially so 
and morning milkings. road_ refrigeration systems. They all, become obsolete. Newer, better proc- ng. For 
for the most part, do a satisfactory esses will take their places. For ex mend 
Affected animals run temperatures job. There is still, of course, the old ample, we will see, perhaps in the sienar 
of 104° to 106°, even as high as 108°, and proven hold-over refrigeration vear 2054 or sooner, a body with only aes 
but most cows return to normal in system. However, we think that there one inch of insulation that will be ty 7 
a_ week, losing all evidence of the are disadvantages in all of the pres more efficient than six inches of in shoul 
condition within a month. Fewer than ent systems. There is a strong pos sulation today. A body that will weigh ustome 
8 per cent of the 11,000 animals on sibility that light in weight, extremely about one tenth of present bodies. It to obta 
13 farms reporting the malady have efficient and simple mechanical refrig will be a bigger body mounted on an dio | 
become sick. Early veterinary treat erating systems will soon be devel atomic powered truck refrigerated by our Ni 


ment has held losses to a minimum. 


Ema) Seals Save You Money! 





MILK SEAL 
Packed 12 to Box 


Available plain or duck impregnated 


A new, improved Neoprene Seal for use on De Laval Hot or Cold 


Cream Separators and Milk Clarifiers. 


need replacement less frequently. 


Look for the trademark “E-Mac in the oval’ on every seal — it’s 


your guarantee of a better seal. Order a trial supply now. 


Write for catalog showing our complete line of DAIRY BRUSHES 


and SUPPLIES. 





E-Mac Seals last longer — 


oped in response to the rising de 


the same atomic power. 





CREAM SEAL 
Packed 36 to Box 


Special Processed Book Binder Wire to Meet the Specifications 
of “Pure-Pak” Stapling Wire 
Sizes - 21 Gauge and 23 Gauge 
Finishes - Tinned - Galvanized - Liquor Finish 
5 Lb. Spoolless Cores- 10 Per Carton 
Each Core Individually Wrapped, in Hinged -Lid 





fercfok 


YOUR PERSONAL MILK CONTAINER 


Carton for Your Convenience 


ENTERPRISE WIRE CO. 


13157 GREGORY STREET BLUE ISLAND, ILLINOIS 
(Chicago Suburb) 





DAIRY BRUSH CO., INC, 


Nal 
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INDUSTRY PROBLEMS 


Continued from Page 58 


yy milk from the local dealer. It 
uuld be less confusing if you started 
ur business modestly and allowed 
tto build up gradually while you are 


moving the “bugs” in the operation. 


Some operations have begun with 


bargain day, usually featuring free 


sample s of ice cream and other dairy 


luc ts. 


While this procedure has 


lvantages in introducing a new 


stablishment in a competitive mat 
starting a different type 


Your milk orders will de 


nd on the passing trade and will 


you are 


I business. 


itimately consist primarily of people 


your door in their daily 


ho pass 
lrives. The ice cream business, espe 
ially soft ice cream, is impulse buy- 
ng. For this reason, we would recom 
nend good roadside signs as the 
rimary basis of your advertising. In 
xpensive space in the newspapers 
hould be used to remind your fringe 
ustomers of the advantages in driving 
dairy and 


fine products, 


idio plugs are useful in 


keeping 


our name betore the public. 


A modest beginning has several ad 
You can sooner be 
detail 


finished before sales start. 


vantages. open 


cause every last need not be 
You stand 
a better chance of learning your busi 
before have 


ness you 


Any 


age products should be lower, and 


to operate at 


full capacity. losses from over 


you can estimate your needs more 


accurately. 

In our experience, the roadside ice 
cream stand appeals to the driving 
Above all, it 
and clean both 


public. must 


appeal 


neat inside and out 


side. dust-free parking 


Adequate 


must be available, and an attractive 


front is important. Simple roadside 
advertising at some distance from the 
that the 


driver has time to make up his mind 


store is most effective, so 


before he needs to turn off. The stand 


itself should be visible for a long 


distance in either direction as the 


driver approaches. 
W e would 


price 


recommend that you 
your products close to the pre 


area. A 


effort must be made to determine your 


vailing prices In your real 
actual costs on each item, so that you 


assure yourself of an adequate profit 


Only then can you begin to offer bar 
gain rates. Any rates substantially be 
low prevailing prices will only force 
below with dis- 


others to cut vou, 


astrous results 


40 MILLION DOLLARS 


Continued from Page 28 


money s worth is because it has con 
centrated on swapping customers in 
stead of selling the product The in 


dustry has not known where its mai 
ket opportunities lay or how to exploit 
those opportuniies. 

Happily, the necessary sales intelli 
is not the 


vence is now available. It 


end, of course. Continuing research 


into sales is just as important as re 
search into product properties and 
The significant thing, how- 
fact that the 


Association work shows clearly 


nutrition. 
ever, is the American 
Dairy 
the immense value of knowing rather 
than guessing. 

10 million dol 


lars spent on fluid milk is a very large 


The approximately 
sum of money. Properly coordinated, 
advertising ef 
could be al 


driving the per 


properly directed, the 
fort that it 
potent 


represents 
influence in 
capita consumption curve upward 


sharply. 


BUHL QUALITY CONSTRUCTION 


hinucst fone 


METALWARE 


OA mencas 


DAIRY 


PENN -MICHIGAN MFG. 
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Odorless, Tasteless Lubricant 
TECHNICAL white odorless 


tasteless and sterile lubricant 

with high melting properties is 
made by the MeGlaughlin Oil Com 
pany for dairy product manufacturers. 
It is said not to emulsify with water 
soluble liquids or foods. Free from 
enzymatic action, because it is free 


from animal, vegetable fats, and fill 


ers; melting point above 200°; below 
zero cold test. 

Suggested uses are: homogenize; 
pistons, sanitary steel valves, sanitary 
centrifugal pumps, gaskets and seals 
guide and slide mechanics, sanitary 
fittings, and continuous direct draw 
ice cream freezers. Free sample avail 
able. 

MecGlaughlin Oil Company, 3750 
EF. Livingston Ave., Columbus. Ohio 











Automatic Defrost Cabinet 
CE CREAM and frozen food cabi 


net that defrosts automatically 
within six minutes every fom 
hours—fastest defrost cycle on record 
has been announced by The Brewer 
Pichener Corporation. Tests indicate 
that ice cream will not soften during 
the speedy defrosting process on the 


new BTC SS 75 AD 


No plumbing is required Auto 


matic water evaporation removes. all 
moisture resuling from the defrost op 
eration and prevents accumulation of 


water or messy dripping. 


The BTC SS AD is 15 cubic feet 
it affords an ice cream capacity ol 
735 square pints or 378 quarts or 180 


half gallons. 


Brewer-Tichenes Corporation, Ke 
frigeration Sales, SO W. Broad St 
Mit. Vernon, N.Y 
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Dispenser Can Rack 
DISPENSER CAN RACK de 


signed especially for milk dis 
penser Cans has been devel 
oped by The Rodar ¢ ompany, Inc. of 


Avondale Estates, Georgia 


Easy to load and unload, it may be 


wheeled to the site of each opera 
tion. Proper drainage prevents rust 
formation. 

The entire rack is hot-dip galvan 


ized after welding to insure compli 


ance with sanitary codes and is 86” 
long, 72” high, 24” wide and holds 


24 cans. 


Additional features include a con 
venient shelf at one end and a tube 
holder which facilitates the cutting of 


tubes in a sanitary manne 


Additional information and a 16 
page booklet entitled “Packaging Milk 
For Use in Milk Dispensers” as ap 
proved by leading health authorities 


may be obtained without charge 
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Milk Can Filler 


NCREASINGLY popular for filling 
the sanitary-type can for milk 
Dura-Mil 


Filler features a cone-shaped 


products, the Liquid 
bowl 
which facilitates cleaning and aftords 
highly efficient operation. 
Filling accuracy is assured by a new 
type valve and displacement plug 


which prevents foaming. 


For all applications—even milk han 
lling—it is not necessary to dismantl 
the entire machine for cleaning. The 
valve is an integral part of the new 
cone-shaped bowl and does not have 
to be removed from the bowl for 
cleaning or sterilizing. 

The 20-station model has filling 


speeds up to 300 cans per minute, 


I 
handles can diameters from 202 to 


104 and can heights to 700 

Height of machine: 44%”: bow] di 
meter 39”. Can infeed and gear box 
extend 11” beyond base. 

The 12-station model handles can 
liameters from 404 to 610 and can 
heights to 712 at filling speeds up to 
100 cans per minute. 


lurbo Machine Co.. Lansdale. Pa 


WHEN PUMPS 


WEAR OUT...WHO & 


IS AT FAULT? 


Holds the Phone 
While You Talk 
HIS INSTRUMENT makes it 


possible for you to talk on the 
phone without holding the re 
ceiver. Just dial your call, place the 
telephone receiver on Fonadek, and 


talk. Your hands are free to write o1 





consult records. You can leave your 


desk and converse at the same time. 


Fonadek transmits your voice clearly 
to the person on the other end of the 


wire. 









Pump and Motor Misalignment Slashes Service Life 


Never take motor and pump alignment 
for granted! A fraction of an inch out of 
true can cost you many wasted dollars 
in belt replacement, bearing and im- 
peller wear, inefficient pumping, low- 
ered capacity. 
Make alignment check an important 
part of your daily in-plant servicing on 
pumps —a part of your cleaning rou- 
tine. It’s time well spent, money saved 


in longer pump life, reduced pump re- 


WAUKESHA FOUNDRY COMPANY wacccsis, wisconsin 


May, 1954 


pairs . . . and keeps your product 


moving better, without interruption. 


Write for Instruction Handbook. 










1336 LINCOLN AVENUE 


Fonadek needs no plugging in, no 
installation; it runs on ordinary bat 
teries. In use, this device picks up 
and amplifies voices on both ends of 
the phone. Conversations are carried 
on in normal tones; volume can_ be 


regulated by a control button. 


Used tor business conferences 
everyone present can hear and _ take 


part in a telephone discussion. 


Secretaries, too, find Fonadek a big 
help because it frees their hands to 
take dictation 


while “on the phone.’ 


type and re fer to files 


Special Devices, Inc 14 School St 


Boston 8, Mass. 


Economy Walk-in Cooler 
RODUCED by the Bally Case 
and Cooler Company of Bally 
Pa., is the Bally Walk-in Econ 

omy Cooler, identical to the Deluxe 
Cooler, but stripped of that case’s de 
luxe design features. Operating effi 
ciency is high. 

The entire cooler, including the 
door, is clad with heavy 20 gauge gal 


vanized steel; both sides of the coole: 


i a7 
= 

Cc | | ( 

we __ 

| >. 6 


Waukesha P. D.* Sanitary Pumps 
Precision-Built for Long Service 





You'll move many extra gallons or 
pounds with Waukesha Pumps, be 
cause they're designed to last longer in 
rugged daily performance. Give them the 
simple carc they deserve They'll reward 
you with years of low-cost pumping and 
quality protection to your products, li 
quid, semi-liquid, creamy or chunky 


*P.D. — Positive Displacement — Slow Speed 


100% 
Cuheciha SANITARY 


PUMPS 


Dependable Product of a Responsible Manulacturer 
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door are galvanized steel; hardware is 


zine-coated malleable iron. 


Standard wall, floor and ceiling sec 
2’ and 4’ widths make the 


cooler easy to assemble and expand. 


tions in 


Each of the new coolers is packed 
throughout with 5-in. insulation. By 
adding a special freezer door section, 
the cooler can be converted into a 
walk-in freezer for temperatures no 
lower than 0° F. 


It is possible to use the model as 
a combination freezer and cooler. An 
insulated partition can be easily in 
stalled to divide the box into a low 
temperature section and a normal 


temperature section. 


\ patented safety lock safeguards 


anyone against being locked inside. 


Hardening Case 

N ICE CREAM hardening 

case made by the United Steel 

& Wire Company of Battle 
Creek, Mich. features a bottom stack 
ing rim. It is said to stack more se 


curely because the stress is distrib 





uted over the entire rim, not concen 


trated at the four corners. 


This new case is made to order to 
any size required by the ice cream 


manufacturer. 


Gravity Roller Conveyor 
TAINLESS steel roller conveyors 


for rust and corrosion-resistant 

service are announced by Samuel 
Olson Mfg. Co. Inc., 2421-25 Bloom 
ingdale Ave., Chicago 47, Il. 


Rollers are 12” OD of 14 gauge 


Py 





stainless steel: bearings have races of 
naval bronze with stainless steel balls. 
Rollers can be furnished with neopren« 


or natural rubber cover 


Available in any desired width o1 
roller spacing. Prompt assembly and 


shipment from stock parts 
e 


Low Cost Belt Conveyor 
OMBINING a new Speedways 


design with a special produc 
tion technique which reduces 
costs, the Speedtabl has formed box 
tvpe frames which are smoothly 


rounded and enclose the conveyor. 


Speedtable is available in any 
length, 10”°—20” wide belting in can 
vas, oil-resistant neoprene O1 rough 
top, or with sliders or roller bed, to 


reduce conveying. friction. 


rhe power unit can be placed in 
any section of the belt conveyor line, 
offering flexibility in operation and in 


plant location. 


Speedways Conveyors, Inc., 214 
Speedways Bldg., 202 Rhode Island 
St., Buffalo 13, N. Y. 




















The Better Heat Exchangers 
For Pasteurizing, Heating, 
Cooling, Regeneration 


DE LAVAL 
HEAT EXCHANGERS 
Write for Complete Details 


THE DE LAVAL SEPARATOR COMPANY 
POUGHKEEPSIE, N.Y. 
427 Randolph St., Chicago6 « 61 Beale St., San Francisco 5 
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" Babcock Tester Manufacturers for Three Decades.” 


Building Maintenance Folder 


HIS NEW FOLDER tells how 
|: solve dangerous and unsightly, 

floor conditions: how to patch or 
overlay concrete areas that have been 
ruined by acid, grease, oil or exces 
sive Weal how to harden concrete 
surfaces to eliminate dusting: how to 
prevent water-seepage and active wa 
ter leaks in basements and under 
ground foundations: how to seal roof 
leaks and rejuvenate dried-out roof 


areas 


Stonhard Company, 500° Stonhard 
Bldg., 1306 Spring Garden St., Phil 


adelphia 23, Pa. 


= 
Dairy Case 


HE Evans Manufacturing Corp. 
has introduced a new type Self 
Contained Dairy Case (Model 8 


VD) which is used for dairy products 


vegetables or a combination of both 





It is 8’ long and self-contained, with 


a pull-out unit. 


The important features of this cas 
include: full vision glass front; glass 
doors which can be removed easily to 
speed sales during rush hours; eye 
level display; adjustable dividers and 


display racks. 


GARVER 


MILK and CREAM TESTERS 


Advanced design offers 
more value for the money 


Speed control, quick accel 


eration, outside reading 
thermometer, visual speed 
dicator, and many ot! 
features. Also standard mod 
els from 8 to 36 bottle 


capacity. Write for catalog 
including simplified Babcock 
testing method 

THE GARVER MANUFACTURING CO 


Union City, Indiana 


American Milk Review 

















der 











Automatic Filler 


qualify for prompt dependable supply 


PECIALLY designed and modest of Canco paper containers through 
ner ly priced for small and medium Smith Lee's exclusive franchise with 
sized dairies, the Cox automatic American Can Co, An attractive 
i filler has proven highly successful in Smith-Lee stock design container, in 
irene actual production. 5 color combinations, is available with 
a9 The Cox Filler is completely auto ts ee disc inserts for dairy and 
¢ to matic (except for loading and unload procact emitnenten 
ie ing) and is geared for one-man opera Smith-Lee Co., Inc., Oneida, N. ) 
der tion at a sustained speed of 10-12 ra 
roof quarts per minute of pasteurized ” Refrigeration Catalog 
roof homogenized: other products up to 15 ATALOG 54 issued by Tranter 

containers per minute. 

Manufacturing, Inc. contains a 
rard Waste is minimized by an auto simplified method for sé lecting 
hil matic detector that cuts off milk flow truck plate requirements, tables of 

if a container is improperly positioned plate capacities, refrigeration speci 
or if a filled container is not removed fications and the heat leakage of some 
However, the Cox Filler continues common insulating materials, as well 
normal filling operations without ces as information about the Kold-Hold 

ase } sation during detection and rejection truck refrigeration products 
i 2 Conforming to the most rigid sani Other features illustrated in the 
ps tary regulations, all exposed parts are new catalog are Kold-Hold mounting 
rendered non-corrosive. Size changes accessories. make and break assem 
icts can be made in less than 60 seconds blies, drain pans, heat exchangers 
7 Desirable optional equipment avail vibration absorbers and dehydrators 


includes a Another page of the book is devoted 


able with the Cox Fille: 


automatic disc insert capper, a dating 


to illustration of typical plate hook 


or coding device, heavy-duty casters ups and typical plate arrangements 





wash rack and carrier stand. 


Tranter Manutacturing, Ine Lan 


Dairies with Cox Filler installations sing 4, Mich 














SSS 4 
; Ul? con gratulates 
EX-CELL-O CORPORATION 

a 4 ov me New Pure-Pak 
. Et | Disposable MILK CARTON 
lass k | A > : The Industrial Metal Fabricators 
es ~ se ER CAD Ceporation heartiest con: 
— \ coamitis | enenien on Sis Soehaient 


sensational new milk carton with 
a built-in spout that 
“pours like a pitcher.” We are 
proud to serve Ex-Cell-O as a 
supplier of sub-assemblies. Uhus- 
trated the 
sub-assemblies 
supplied by the In- 
dustrial Metal Fabri- 


ALL ALUMINUM 


Hollingsworth TRUCK 


@ Stainiess steel REFRI GERATORS 


runners reduce 
case friction. 

@ Here is a truck refrigerator that affords all 
of the ‘‘most-wanted’’ features. 


pouring 





below are two of 


many 


“Pours like 


@ Completely 





This quality ° cators Company. 
: ll box features lifetime, all aluminum, airplane q Pitcher” _ 
. , type construction . . . riveted for super 
/ cannot strength. Nickel plated screws and stainless 
' decompose — aageuase og the entire assembly rust- Stainless steel sealing ~ 
insulation. proof. Double than normal insulation gives you ; 4 
J maximum cooling efficiency and economy. Fifty mechanism, for cartons. 
© Padlock holes pounds of ice maintains a 44° temperature for 
, in latches. 30 hours in a 96° outside heat. Best of all, the 
Hollingsworth Truck Refrigerator is designed 
@ Holds 2 ice for complete space utilization. Model illustrated 
e ines shes 2 fits contour of Diveco Truck Body. A 
4 " Standard Boxes in Stock for All Makes 
. quart cases of Milk Delivery Trucks . . . Special Stainless steel, insu- 
and 1 pint Boxes Made to Order. lated, paraffin radiator 
tray. af ; 











@ Moderately 
priced. 


INDUSTRIAL METAL FABRICATORS CO. 


8820 LYNDON + DETROIT, MICHIGAN 


JOHN R. HOLLINGSWORTH CORP. 


CLIFTON HEIGHTS @ PENNSYLVANIA 
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tits —_ . EQUIPMENT FOR SALE 7 
Classified Advertising Information BOTTLE WASHER, Cherry-Burel eG 
> : ro ey erry , r S 
To ensure appearance of your ad in a given issue, copy should be in our hands Model “E,” 6 , for gallons. BOT LEK, 
by the 10th of the previous month (for instance, copy in March 10th for April issue). rLE WASHI RS Cherry-But L, 
We cannot guarantee insertion of your ad in classified columns if copy is received ide, at J Creamery Package, 4 ry-bu 
after the above-mentioned date. ( “AB INE COOLERS, Direct : Drun 
All Classified Advertisements, except Position Wanted sion, 7,200 Ibs. and 18, 00 Ibs., stainless y P 
lightface type—5Sc per word. Boldface type—10c per word tee SI ef TANKS, 250 ’ rit 
($1.00 minimum) ($2.00 minimum) stat less steel. AN 50) gallons | MOGI 
Include name and address in word count, except for blind ads. : ORA \G 1 ANK : a stat pie | n. Sai 
Position Wanted ss steel, 500 gallons. PAS iriwe 
Lightface type—first 50 words for 50c. Additional words 2c each. 1 I l RIZE RS “100 to 300 gallo s. Ad 
Boldface type—first 50 words for $1.00. Additional words 4c each. less steel. FILLER, Cemac, 14 x3 
Include name and address in word count, except for blind ads. ILI , RS, Cherry-Burrell, G-70 a ‘e tors. 
Box Numbers — 25c additional charge in United States. 100. HOMOGENIZI RS” or VISCO is a 
50c additional charge outside United States. IZERS, 75 to 1,500 ¢ lor s. CLARI 2S IN' 
Do not include your name and address in word count. E Uy RS, ~ A rorya oe eo - eer H. MI 
No classified advertising will be accepted to run with borders or special spacing. oa “as | 000 Ibs.. ners r ney ere ig ViceM 
All such advertisements are considered to be display ads, and will be billed as such. W ASHE “i Straitaway. 4cn.n \ 
(Rates and mechanical requirements on request.) rERNAL TUBULAR HEATERS 
All advertisements accepted in good faith. We cannot be responsible for reliability Kaestner, 10’ with twenty-four 1'4” stain WIRE 
of ads. If you wish further information on advertiser, request references from him. less steel tubes. BUTTER CHURNS 8 bottles 
229 Ibs. and 370 Ibs. GLASS-LINED for roun 
rANKS (By-products only), 1,000 1 case, use 
3,000 gallons B OIL! R Oil-fired, Int Geneva, 
EQUIPMENT WANTED EQUIPMENT WANTED national, 35 | Mat ther desirabk W. JOF 
items such as = 11] | RS, FILTERS Main St 
MOJONNIER SOLIDS AND SCOTCH MARINE BOILER, Let FREEZERS, PUMPS, et Send us your 
BUTTERFAT TESTER, IN GOOD fell, 200 hp., stoker fired, completely auto inquiries. Write to LESTER KEHOI! 2 PA! 
WORKING CONDITION. GIVE matic. 150 Ibs. working steam pressure, MACHINI RY CORPORATION e t 
FULL PARTICULARS. REPLY TO 80’ stack. Unit fired less than 1 vear Kast 42nd St., New York 17, N. ¥ 
BOX 275. 5-M-54 Less than fiftv cents on the dollar of ne W >-M | mete 
cost. Write to FRANKFORT HEA . sap N rite 
200 WIRE CASES for 1% pint bottles ING COMANY, Frankfort, Indiana BODY, Herman, will fit 120% to 124 dane 
Wire or wood. Quote price and dimen 5-M-54 vheel base chassis. Two rear doors, oper 
ions. Write to SPRECHER DAIRY, ing 56”; 10°9” length over all; 5’8” wide; — 
Kast Haddam, Connecticut. 5-M-54 WEIGH CAN, Cherry-Burrell, 1,000 674" high. Will mount on your cl 
ll Single mpartment stainless steel, here ime requ ed t 1 nt, approx 
AGITATING STERILIZER, Fort 12 valve, 24” conductor spout, straine! mately 2 days. Used 2 years, good a 
Wayne, used. State size, price, condi- and covers. Good as new. Sell new. Priced to sell at $550.00 mounted 4 
tion and location. Write to BOX 267, Write to MOUNT JOY ] \RME RS Panel truck, 1948 Chevrolet. extra clear 
AMR. 5-M-54 CO-OP. ASSN., Mount Joy, Pennsyl Make an offer. Write to Kern’s Bakery 
vania M-54 Scottsburg, Indiana 5-M-54 < 
USED BOTTLES high or low « 
pressure —also used SMOKE STACKS, MILK TANK, with agitator and insu BOTTLE WASHER, { gallons t —_— 
PUMPS, and MOTORS Mail complete a Mn, tainless steel, 3.000 valk mn, truck pint bottles. Girton. Model 48-A-8-12 
information and prices to OTTO BIE rail eee untable ty Write to PERRY 8S wade Washer nearly new FILLER 
KELD COMPANY, 118 N. Water St KOU IPMEN] CORPORATION. 1409 Federal, Model A-93, 9 valve BOTTLI 
Watertown, Wisconsin 5-M-54 North 6th St., Philadelphia 22, Pa CONVEYOR, with above units, inclu 
5-M-54 ing stainless steel belt and 18” x 24” a 
30 or 40 hp. Oil Fired Package cumulating 9s Drive unit Style M-SK 
BOLLER: 6 wide BOTTLE WASHER; a used Mojonnier Dawson, 3/6/220 Wi 1 consides a trade for a suit 
Power BOTTLE CONVEYOR or parts Canco, single head, Type CA. Mai ial ible mill old ing tanl thove equi 
Must be post-war equipment, located i erated, with dater. Good condition ment. W41 to WAR RI IN V. ERIC! 
Northeast. Reply to BOX 273, AMR Write to P.O. BOX 357, Ridgewood, New . SON, Cambridge, Minnesota, “Telephon 
5-M-54 Jersey 5-M-54 368 or 34 \I-54 
SUNROC MILK DISPENSER SPEED-UP 
CANS SANITATION 
®@ @ @ with U-KIN-TIN 
The Sunroc Milk Dispenser Can Multi-P 
is the sturdiest-five gallon Milk uiti-Purpose 
Dispenser Can available. * Heavy Duty Wrenches 
DAIRIES CAN SAVE MORE ighineigns gy gel 
THAN 10% THRU BUYING AT * Aluminum cleaning time —assem- _ 
THE SPECIAL CONTRACT Alloy gg yp merce rggge cer in _ time ; C 
PRICE OF $7.75. * Easy Grip tented ball indie po te fakin anna Pe pl 
, , * Better Leverage or table for easy grip. Wrenches fit all your dairy 
Write for complete details, : ; requirements. Special combinations to order 1 
Multipurpose Furnished as shown single, double, triple — any 
* Ball Handle combination of sizes from 1 to 4 
a LR | More fonom | U-KIN-TIN PRODUCTS & 
Divisions and Branches in Glen Riddle, Pa. * Tie Saver ENGINEERING COMPANY 
Principal Cities 3107 FOURTEENTH AVE. KENOSHA, WISCONSIN —— 
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EQUIPMENT FOR SALE 


EQUIPMENT FOR SALE 


EQUIPMENT FOR SALE 














OTTLE WASHER, Dumore Junio 2 AMMONIA COMPRESSORS, use CU] PURE ¢ \BINET, two 10 gallon 

. vide, Class 1-35 PRE and in good condition, Worthington, siz 1" thermometer. new, $125.00. 4 
\TER or COOLER, Specialty Brass, / x /, vertical, single acting. $300.00 eacl ( HEESI HOOPS, Frazic 14 c 5%, 
3” stainless steel tubes, each con \\ ; \l EX \NDI R ICE & COAI ned, me S$o.50 car CULTURI} 

» three 1” tubes 6” BOTTLE  ©Q+ Franklin, Indiar -M-4 CABINET, Hansen, electric, $35.00. AM 
LER, Cherry-Burrell, G-100, lei MONIA COMPRESSOR 1ilt, Howe 
lls 48mm. square bottles. CHURN j 5 $55.00. 4 \MMONI \ COM 
y-Burrell, Model C.H. 230, 750 Ib Please address replies to blind PRI SSORS Fricl : $1500.00 
Drum with motor. CHURN, Cream advertisements as follows: HOMOGI NiZI R, Manton-Gauli 
Package, Sanitary, compact, direct Model E. 200 gallor $1400.01 

r drive, 400 Ib. butter manufactured NN ine oetas HOMOVITER, Marsh, 1950 Model, 12 

VO mie her surrell +) lhe } ] Si) ) _ he 

Longer neces he pens As AMERICAN MILK REVIEW cs eee ee 
St bs Lake sheet Goad sat ea 92 Warren Street 110 2) $500.00 . a y IC] ( RE \M 
\MMONIA COMPRI SSORS. New York 7, N. Y. PRPECTED VE. Bom, © wollen sles 

ix3 self-contained, complete vit it 70 gallon Master Cabinet. 3 hp. con 

rs, mtrols, bases, and madensors “900.00, CABINET COOLER 

Is i York; one is a Bri I DEAI BOTTLE WASHER, ¢ Pacl \ winier. stainless steel. 3 panel 10,001 

iS INVITED TO INQUIRE. Write ee Bantam power take-off conver ir, with float valve and singh 
H. MILLER DAIRY CO., INC., 65 (Good lj — $350.00. BOTTLER suree drum. $125.00. CABINET COOI 
McMillan St., Cincinnati 6, Ohio Creamery Package 4 valve, $100.00. PAS ER, Mojonnier, stainless steel, single par 
5-M-54 PEURIZER, Cherry-Burrell, 150 gallos A. tee F tes, Bet a ‘on, 3.000 

t I el, $200.00 VERTICAI Ibs. capacity, $500.00 FU | R, Cherry 

WIRE CASES for round ! gallons, 9 PLU LESS BOILER, Leffel Burrell Gravac, G-160, rebuilt, $1,250.00 
8 bottles per case, used. WIRE CASES $290.00. Write to BROOKSIDE DAIRY FILLER. Cherry-Burrell. G-70. rebuilt 
for round gallon jugs, 5 bottles per New Knoxville, Ohio >-M-54 $1. 00.00. 3 Sp R LY \ TS, Chi aa 
case, used, $1.35 per case, f.o.b. Lake Barcel. cohuiie, 200 ant ae Re 
Geneva, Wisconsin. Write to STUART MACHINE, Junior Pur-Pak, Model B itneve and fmich. $70000. 2 DA \S Ty UR 
W. JOHNSON & COMPANY, 611 \vailable June 10th. $10,000.00 f.0.b. M IZERS. Purity. 100 eallor - elinas etal 
Main St., Lake Geneva, Wis. 5-M-54 uni, Florida. Write to LAND O’ SUN eeen cutis Cris now BGG wT Meee 
Y\TRIES, ING Miami Beach 39, Fla ER. Tiesce Sard Wold C. 2 ents 

PASTEURIZERS, Cl ry-Burrell, 5-M-54 2 quarts tc pints, rebuilt. $2,000.00 
type 150 gallon unless steel SEPARATOR De | 192, tainles 

ed, complete with controls and the () \RT BOTTLES Da ro P-3 steel disc, Bowl rebuilt De Laval 
and in ellent maditior t $2.98 per gross, t.o.b. We Ma $? OOO.00 W rite DAVIS SUPPLY 

Vrite to | W. Oatmat 19 d St . tts. Write to M \l RIC EE CASEY ( -OMPANY, 2134 So. Sagn St., bln 
) e, Illinois 5-M-54 IN‘ Westfield, Mass 5-M-54 Michigat 5-M-54 





Super — STITCH 
STITCHING WIRE 





TAILOR MADE FOR 











VA 
¥ 


/ ExX-CEiL-0 CORP DETROIT. mCH ™, 


yl. rete 
YOUR PERSONAL MILK CONTAINER 


. . . Buy the best. . 
From the Specialist in Stitching Wire 


Manufactured to the Exact 
Specifications for Your 
Excello Machine 


See For Yourself 


WRITE TODAY FOR YOUR FREE SAMPLE 


CHICAGO STEEL and WIRE CO. 


MAIN OFFICE AND PLANT 
103rd and Torrence Ave. Chicago 17, 
BRANCH OFFICES IN 15 MAJOR CITIES 
Also Distributed By 
THE EX-CELL-O CORP., Detroit, 


Mich. 











Would You Like 
These COLORFUL 


COUPETTES 


B CONTINENTAL co.ors 


OUR LATEST 
Cottage 
Cheese 

Promotion... 


The air-tite and 
tip-proof saucer of these 
functional COUPETTES 
make them ideal for 
cold food storage, for 
snacks, for mealtime, for 
dozens of uses the 
kitchen, on the table 


Any COUPETTES 
that you do not sell 
may be returned 
for full refund. 



























cover 





Snap-on 
Cover. 
It’s Airtight! 




















WRITE 


~ AMES-BELL 


CORPORATION 


50-58 34th Street 
Long Island City 
New York 


RIGHT NOW! ~~ 





Sy) 
Snap-on 
Saucer... 


It’s Tip-proof! 











May, 1954 
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EQUIPMENT FOR SALE EQUIPMENT FOR SALE FLAVORINGS 


Ul >A Specia dogers, 5 EVAPORATOR, Rogers double effect P| Khe tree-ripened I. | 1 1 Pl 
f : por ien : ’ — Rog ony all stainless steel, capacity 7,000 Ibs. skim OR pte Juice or TANGERIN ‘ 
suinagian das age 39s Ca ei Tie a aa age il tr | fensing r sprav dr for Better Sherbets. Sample \f 
less steel HOTWELLS and Nash VAC milk per hour, condensing tor spray dry i : . ; 
UUM PUMP in periect condition, Can ing. 2 HOT WELLS, all stainless steel, — Number 10 cans, any combination, 0 
| aia 1 oa a W dist dates $00 gallons. Will be sold separately 11 $15.00. Write to FLORIDA ¢ \N NERS 
+ because of changing to other prod  desited. Write to HENSZEY COM INC., Eustis, Florida I 
l ecause oO changing oO € prod . = Vea hiataee ? Sea = 54 
«ts. Write to ALTA CALIFORNIA — PANY, Watertown, Wisconsin. —5-M DAIRY GRAPE-AD | | 
DAIRIES, IN¢ Box 230, Willows, Cal PASTEURIZER. Cherry-Burrell, 150 Your total st. 9c per quart. \ 7 
fornia 5-M-54 gallon, complete with pump, pipes, and sample to BRADWAY me. Hi LAT 
other attachment \ERATOR MILK COMPANY, Ne Cast ! 
2 BULK MILK COOLING TANKS, COOLER. 2 section, 6’ with pipes. BOU i! 
erga round, direct expansion type, IR, 30 hp., low pressure with automati 11 >A YN | 
omplete with agitators, motors, and re al feed. « mplete with new Winkler x ’ Ik} OR ' iG : re - ( 
frigeration expansion valves, new. We toker, 3 COMPRESSORS. WALK-IN pweetenes, Mine 4m wer We ts | 
ill sacrifice these at 20% off our jobbe: FREEZER. COOLER ROOM with Cn -dagyelraicongetae Seashell inthe 
st at $1,180.00 FOR Portland. Writ DEEP FREEZE UNITS. All in good ae ee ce eC i es ECR 
) PEERLESS PACIFIC COMPANY, — conditi priced tick sale. Write | BRADW A‘ CO fact 


er i tas | 2 LITD PIC 
on and pri ed Quiet \ COMP N\ New ( 
Retrigeration Division, P. O. Box 3918, to S. ANTONOFF & SONS, R.F.D a, : rl ; 
2238 North Interstate \vey Portland 12, Poland, Ohio 3-M-54 


rege 5-M-54 \ N.S 1] ; COL AT OX 274 
nt REBUILT DAIRY MACHINERY. | NON-SETTI-ING CHOCOLATE 

CUT COOLING COSTS. Self clos- Write to OHIO CREAMERY SUP- ceded. Order a trial case, six No. 1) == 
ing doors mounted just inside your PLY CO Ai = 4 tins of Bradway Cold Mix Non-Settli 

: ad , Cleveland 15, Ohio. 5-M-54 ‘Ser ieicge : 

cooler will keep the cold inside during Chocolate, or ask lor tree samp! rri 
loading or unloading when it is advan- 2 VATS, Damrow 20’, 10,000 Ib. wood to BRADWAY (¢ He )( Ol \TI O ! bef 
tageous to prop the door open. We body, stainless steel I ned \ \ r, Stoelt- PANY Ne Castlh Indiana 1-54 P 
have in stock 3’6” x 66” genuine York- ing, 10, lt - - otal, 5 ain : ll eel et 





Jamison double batten auto-close doors, 


; hvdrauli 
complete with removable track heads Pemncsonectig 


0’. all metal. 2 AGITATORS SALES PROMOTION 


rape - ‘ Damrow, mo drive PIPE WASH \n individual program for in 
for 7’2” track. 1)” corkboard insula- ER. Schlueter, 12, powered. HOOP tail milk sales developed for your pa WANS 
tion, 14 gauge metal clad. Brand new. WASHER. Meyers. DIAL SCALE, To ticular market or needs. Your of [LAN 


Original factory crates. $98.00 each. edo, 75 Ibs. 2 PARAFINE TANKS, veloped so as to return an increased n¢ a 


Freight prepaid in the United States. Damrow, steam, therm controlled wit profit to you on your operatio AME 

Door height will be altered for any- hoists. WIRE STITCHER, ¢ er covel its costs, including a 

thing up to 11’2” track for $15.00 ad- » ( HI ESE TRUCKS, 1H, CANT eee Nw, nica escort Aig OR! 

ditional. Writeto THE BIMELCOM- oe pan een Fs a eee Se ee ee ee ee tt 

PANY, 2600 Colerain Ave., Cincinnati | “ : HI Ro wher Pay ¥ LDS erty ee a pp eso A ) 

’ ai 5-M-54 WIRESTIT \ deta Se . ca su esslul Opera Oo vel - 

14, Ohio. ; stainless steel, No. 20. BLOCK CHEESI ng milk sales programs in different area: OX 27 
HOMOGENIZER, Manton Gaulin CUTTER, Kaukanna, No. 20. HAND Write to BOX 271, AMR 5-M-54 tha 


BOX CLOSER, Kaukanna Long 


: - Daisy, Square Print and Twin Mould PRUCK LETTERING and TRADI 
motor, in good condition, guaranteed. Curd Secons. Kaives.. Forks. Rakes. 21 WADIC TiCCALS eats for wour in 


Write to OHIO CREAMERY SUP- jyjcceliancous Equipment. Write to Schlo wel uicne advertcles, Guar ¢ 

PLY ce. 701 Woodland Ave., Cleve- er Brothers, kt Indiana torn listinctive, economical fe large o 

land 15, O. 5-M-54 5-M eds. Write to MATHEWS 

NY, 827 So. Harvey Ave., O 

VISCOLIZER, Cherry-Burrell, 125 = = inois 5 M.S 

G.P.H. late model, rebuilt. 5 h.p. Sg. PRINTING SERVICE 

motor, excellent condition, guaranteed. ?-in 1 MILK CARRIERS for PYRA BUSINESS OPPORTUNITY 

Write to OHIO CREAMERY SUP- ij) PY pe BOTTLES. Buy direct 

PLY CO., 701 Woodland Ave., Cleve- no middleman——no commissions. Sturdy SKIM MILK WANTED: 14 

land 15, O. 5-M-54 lolded—holes punchee it Your Dairy’s yVwh ‘ itl 


Model CGC, 2 stage, rebuilt. 15 h.p. 


COMPA 
Park, I 





] 








name printed on top o irre Dairies le mill | a ee heese | ° ; 

SO ii, = a ene shan & dete ieeene seed Ga seemincs —tecation Mew \ \ 
Model CGD, 2 stage, 125 G.P.H., re- ‘1 sales. WI ell one quart when you State or nearby. P lon’t a 
built. Excellent condition. Write to can sell San ‘ i steady a 1 \ 


OHIO CREAMERY SUPPLY CO., guest. Write to VOI 
701 Woodland Ave., Cleveland 15, O. COMPANY, 2502 
5-M-54 = Canton, Ohi 


Butter Color “by the box” 


a ON Buttermakers now buying TABLETS 


unns)\ | of Golden Churn’s Water-Dispersible 
(= .O% ERC Butter Color “‘by the box’’; 16 tablets 
Yaisten \ to a roll; 16 rolls to a box; 1 box 
\ . equivalent to 1 gallon liquid butter 
color. 








car 
COSTAE oY 





\ COUNT TABLETS INTO BOTTLE 
— ADD WATER FROM FAUCET 
J POUR INTO CHURN 


No oil to turn rancid; no messy grad- 
vate; no dirty pour spouts; no 
awkward drums; no storage, no freez- 
ing worries. 





Write for FREE SAMPLE 


GOLDEN CHURN LABORATORIES 2307-1 N. 11 St. Louis 6, Mo. 











Ni 

Fi 

ART W. VERNON, 1380 N. Pascal, St. Paul 4, Minn A 
Ci 
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PLANT FOR SALE 


HELP WANTED 


POSITION WANTED 




















” PLANT r ithe SALESMEN for New York City By a steady, conscientious man wit 
' ; , ‘ : several years experience wi e firn 
ee as ae Not ern New pereey, ee Fully qualified and capabl manag 
prdaceacai 9 os S “ “§ get cu equipmi nt ands pli AIT both ice crean and dairy il Wis 
BOX 265, AMR. 5-M-54 and food plants. Liberal drawing against — jng change and chance of advanceme 
mimi ns All replies held in_ strict Reply to BOX 264, AMR 5-M-54 
lil New York State, city fidence. Reply to BOX 245, AMR 
i ulati 15.0) () ue 5 54 Do you desire a man to operate or mat 
é $85,000 = : age a small-sized dairy plant Interest 
plat equi in possibility ventually owning enti 
| 1S] Mode business. It takes money ca mone 
s¢ $50,000. Te (Jw and all I have star mWi\ 
Contact M. J. Bossard, R.D. N Please address replies to blind gressiveness and past reputat r mail 
N.Y. P - : advertisements as follows: wees e song Boral Si peg 
E CREAM PLANT Ni ersey, |S een cream. Prefer Colorad rounding 
t t wig il | selling i} ] ” states 0 bout *1\ 0) veat old 
asgperonion poate egy Be a AMERICAN MILK REVIEW mile a and exnaticnned wank tom 
lipn Will sell V 92? Warren Street mana break? Reply to BOX 268, AMR 
OX 27 AMR \l . E 5-M-54 
New York 7, N. Y. 
—_——_—— PLANT MANAGER or SUPERIN 
HELP WANTED PENDENT position wanted by man wit 
iy years of diversihed ¢ rene ¢ 
UTTER MAKER, mat ith se Dairy ool graduate. Mechanical abil 
s’ ex ience for large New Engla ty, working knowledge of pla nt 
Please send complete resume at POSITION WANTED agencies, office and bookkee ‘ 
eaquirement with letter \ll enced in general management and 
es ] mnfidential Xeply to Be ENGINEER: CHIEI SUPER nel; proved ability in maintat ‘ 
\MR 5-M-54 VISING MAINTENAN( Graduate quality market milk, ic ream, cottas 
several veat heavy experience Dairy —- = cond a mill 1 » act 
VWVANA » aj lar 1 Torth : rie » make Own decisions and di ira 
LAN \GE R for dairy pia 1 North ¢ ean Id s a9 ice froze Reply to BOX 269. AMR MI 
na, domg_g annual Mit 1 crean Chief | ngineer . la 9 in 
me $1,000,000.00. Reply BOX eae ee ie ee alias Superintendent with many years exp 
\MR 5-M-54 ee cael, stil ¥ th rience wishes ] SUPERVISOR 
FOREMAN in mediun d mil es Well versed in all pha ul 
at anes Pitindeigkin ti rf ' \ salary Salary siderab facturing and nai ll bv-pt 
i) and vA 1 \ i i¢ . upon locat and Tes] msibilt Presently employe Dairy 
ighers | teste sf Reply Do t re Reply to BOX raduate Re mmenda Reply 
YX 270. AMR 5-\f-54 40. AMR 5-\f-54 BOX 248 AMR M54 


40 Z increase 
DRY ae 


D 







thru Wolf Bottle Collars” 


Dairies everywhere are reporting sim- 
ilar success stories... after seeing how 
Wolf Bottle Collars really do sell 
“extras” to the housewives! 


Wolf's 34 inexpensive, colorful stock 
designs advertise butter, eggs, cream, 
juices, chocolate and buttermilk, 
seasonal specials and other products. 


Write for Samples and prices now! 


Extract and Flavoring manufacturers 


Our Bottle Collars can increase sales of your 


products, too! Send for folder. 


THE WOLF ENVELOPE COMPANY 


1749 EAST 22nd ST. CLEVELAND 1, OHIO 


Please send me Wolf Bottle Collar samples and price list... 
Name 


Firm 
Address 


City State 


May, 1954 


DAIRY FLOORS can resist 


Lactic Acid, Excessive Water 
and Abrasive Wear 


WHEN REPAIRS ARE 
MADE WITH 


STONHARD 
STONPACH 


ONLY A HALF -INCH 
TOPPING NEEDED 





Dairies from coast to coast for 


STONPACH is being used by 
patching and complete overlays because it outlas 
install All 
nothing else to buy! 


ts concrete many 
ingredients 
Write today 


No Chara 


times over and takes less time to come 
complete in one package, there's 
our free STONPACH Booklet, 


Unless Satisfactory 


STONHARD COMPANY 
Building Maintenance Materials Since 1922 
300 Stonhard Building 
1306 Spring Garden St. 


for or order a drum 


Philadelphia 23, Pa 


i 
; Please send me your free STONPACH Book'et 300 /5 /54 
+ Name - 
Company Title - 
' Address - 
City Zone State 
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Products Corp................. 


Alloy 
American Dairy Association..................... 

American Dry Milk Institute......00.00000000000000.... 
American Seal-Kap Corporation...................... 
POOR OID. scsvcsscciccdecesesvinsess: 
Automatic Dairy Equipment Ce., 


‘he... 


B 
Bowey’s, Inc. ; ae anes? 
Butler Paper Products Co. 


C 
CA.:... 


Laboratories, Inc.. 


Central Cold Storage 
Chandler 


Cherry-Burrell Corp.............. isieuesiouoeepigiastna aa 


Chevrolet Motor 
= eee eae 
Chicago Steel & Wire a 
Chumlea’s Laboratories ........... 
Col-Flake Corporation 
Creamery Package Mfg. shh ta ae 
Crown Cork & Seal Co........ 
Cumberland Case Co. 


Division (General Motors 


D 
Dairy Equipment Co....... 
Damrow Brothers Co............ 
De Laval Separator Co., The 
Diamond Alkali Co.................... 
Dickinson & Co., F. B.. 
Doering & Son, C........... 
Dole Refrigerating Co..... 
Drew & Co., Inc., E. F. 


‘sce 


E 
E-Mac Dairy Brush Co. 
Enterprise Wire Co.... 
Ex-Cell-O Corporation 
Eze-Orange Co. .... 


Fr 
Inc.. 
Benjamin P. 


Famous Lubricants, 
Forbes Company, 
Ford Motor Co... ae eee 
Fort Wayne Dairy Equipment Co.. 
Foster-Bilt Bunkers, Ine.. 


Fruehauf Trailer Co. 

G 
Garver Mfg. Co., The 
Gaylord Container Corp. 


Girton Mfg. Co............... 
Golden Churn Laboratori ies 
Grant Paper Box Co. 


Gundlach Co., G. P.. 

H 
Haynes Manufacturing Co., The 
Hollingsworth Corp., John R.... 


I 
Industrial Metal Fabricators Co........... 
International Harvester Co..... 
International Publications, Inc.. 


INDEX OF ADVERTISERS 
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Pac 
Kalamazoo Vegetable Parchment Co...... 8 
Kendall-Lamar Corporation ........................ 48 
Kohr Dairy Enterprises, Luther A............ 76 
SE IN Fs psicisas ictdcasonsvctnesiaccousiensnisiamcecncscns 77 
L 
Lamb Glass Company....................... 19 
I a ic sss ssecncscesnaininadscccennee 80 
Ey Tlie Corporatio ae...n.cis...c.ccsciccsseicceseses )’ 17 
M 
McGlaughlin Oil Corp........... $2 
Mid-States Steel & Wire Ce... 33 
Mid-West Bottle Cap Co............ 87 
Mission Dry Corporation 66 
I I sca saaaigonan 62 
Murphy Body Works, Ince....................0...00.. 93 
O 
Overton Machine Co................................ 90 
Owens-Illinois Glass Co.....0..000000000..... 26-27 
NN TT IN II 53s accancepsdacomaceucssncorasoiteionacouvoncs $4 
P 
INI NN ic icancianiocuculsecticiinoeioeenncs 
Penn-Michigan Mfg. Corp............0......... 97 
Pennsylvania Salt Mfg. Co................................ 91 
Pfaudler Company, The.............................. 107 
IIE I snchcsssncpcesiasceanechapicodsnianainmicnivaie 77 
Pure-Pak Division, Ex-Cell-O Corporation....... 4-5 
Q 
Quirk Manufacturing Co...00..00..00..... cece 31 
R 
I Te isnt tcccssstenrsciesetavcaccuneninn 47 
S 
I cocks dco pasvnsnineniaueeaan 12-43 
I: Gi, Feiss vnssiccscssscntccocsssccssnee 55 
Solar Sturges Mfg. Div. (Pressed Steel Car 
ie MAID ois oc acucactas snctehanlentadoncenumene 79 
Solvay-Process Div. “(Allied Chemical & Dye 
RE gees cian tecesactsansangsecencintotens 86 
Spencer Co., Harold 90 
S & S Products Co. 95 
Stoelting Bros. 92 
Stonhard Co. egoisahiaiecadeaaaiam 105 
Sunroc Refrige ration Co. 102 
T 
Thatcher Glass Mfg. Co., Ine. 59 
Toledo Scale Co. 78 
U 
U-Kin-Tin Products & Eng.m€o. 102 
United Steel & Wire Ca,..u8 85 
Vv 
Vendo Co., The.. saa 15 
Vitex Laboratories (A Division of Nopco)... 7 
Ww 
Waukesha Foundry Copaee..... aan 99 
Wolf Envelope Co.........02%2........008- 105 
Wyandotte Chemicals Corp........ 6 























